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win REGAL SEASONING 


Containing high-stability Ascorbate for Color! 


For unbeatable quality and uniformity of Griffith’s high-stability Ascorbate. It 
flavor, with stabilized color, use REGAL checks oxidation in the chopper. Reduces 
SEASONINGS in wieners. Every blend shrink and time in smokehouse. Cuts cost! 
of these ever-uniform seasonings con- Increases yield! Griffith will serve you 
tains the most effective color stabilizer— with a REGAL formula for local tastes. 
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THE LABORATORIES, INC. 
DEVELOP ALL CHICAGO 9, 1415 W. 37th ST. 
THE COLOR NEWARK 12, 37 EMPIRE ST. 
‘ LOS ANGELES 58, 4900 GIFFORD AVE. 
Cure with PRAGUE POW- 


DER® — made or for use 
under U.S. Patent Num- 
bers 2668770, 2668771, 
2770548, 2770549, 2770550, 
2770551. Brings out all the 
best color quality in the 
meat, safely. 
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_. this NNEW Buffalo 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous £7 
Meat Processing Methods 4 ~ 








Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 


The Secret is in the exclusive new 
Buffalo knife design which operates 
@ It eliminates q at tremendously increased speed. 


grinding ... reduces 
cutting time up to 50% 









@ It lowers operating and labor 
costs substantially 


@ It produces a finer textured product of higher yield 
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PCa || Send for 
YESTERDAY'S Catalog 
MACHINERY? 
This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting’’ Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 








The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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Butt! 





No wonder Tee-Pak, Inc., applies the name 
“Snug-Pak*” to the wrap it provides for this 
Morrell Pride pork shoulder butt. 


For the fact ts it is just about the tightest, snug- 
gest wrap ever devised for the protection of such 
fine meats—thanks to Oriented PLIOFILM. 


Prestretched, it shrinks back to a snug wrap once 
the meat is wrapped and heat is applied. 


The Result? Excess air is expelled immediately, 
longer life assured for the meat—space is denied 
mold growth and sliming. 


Good things - ° 
are better in 


‘StUG-Pak—T.M. Tee-Pak, Ine.,Chicago, Tl. 
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It's packed snug, sure and smartly 
in Oriented PLIOFILM 





Other Advantages? A virtually wrinkle-free wrap 
that heat-seals with a seam as strong as the 
super-tough material—a material that will not 
crack, that is dimensionally stable with chang- 
ing humidity conditions, greaseproof and heart- 
ily tear-resistant. Optimum gas transfusion 
rate. Excellent transparency and printability. 


Can you afford to overlook the low-cost protec- 
tion PLIOFILM provides like no other material? 
For information, write: Goodyear, Packaging 
Films Department H-6419,Akron 16, Ohio. 


GOODFZYEAR 


PACKAGING FILM 


Ptiofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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A Pox on Pessimism 


We are sorry to appear contrary, but just 
about the time many of the stock analysts and 
economists decide that the meat packing in- 
dustry is wheezing along toward the dodo’s 
fate, and that investment in the business is a 
fool's gambit, we come to the opposite con- 
clusion. 

Our optimism with respect to the long-range 
prospects for meat packing does not, however, 
envisage bombproof shelters for the present 
management of some large and small companies; 
we are convinced that on the basis of current 
results the managers of some concerns face 
pretty rough treatment from ownership during 
the coming months. 

We are optimistic because we believe that 
packers everywhere are thinking, “How can we 
get out of the marketing box (competitive cost 
vs. highly competitive price) in which we find 
ourselves?” We find evidence of that thought- 
fulness, although we would like to find more 
action-proof, in the interest that is being shown 
in NIMPA and AMI sales training programs, 
in merit hog buying, in realistic cooperative 
cost studies, in the efforts (individual and 
group) iby ready-to-eat processors and meat 
canners to “give the lady what she wants” and 
in the industry's greater awareness that the 
concepts of the meat eater with regard to any 
cut or product must eventually prevail over 
those of the producer, processor and retailer. 

In this struggle of adaptation to new ideas 
about meat, and the way in which live animals 
should be bought and meat sold, it is unfor- 
tunate that the meat processing industry should 
have been caught in the midst of a tremendous 
battle between powerful evolving chains and 
other distributive agencies. 

We are convinced, however, that the ren- 
aissance in packinghouse operations—killing floor 
to inedible rendering department—which has 
gathered force and speed in recent years, must 
and will be matched by advances in the buying, 
management and marketing techniques em- 
ployed by the industry. 


News and Views 





The Controversial House bills to transfer some jurisdiction 


over meat packers from the USDA to the Federal Trade Com- 
mission were shelved this week to “cool off” until the next 
session of Congress. The House agriculture committee dropped 
an attempt to get HR-9020 brought up under suspension of 
the rules after it became apparent that the necessary two-thirds 
vote could not be mustered to pass the measure. The bill would 
retain jurisdiction over packers in the USDA but would author- 
ize the Secretary of Agriculture to call in the FTC at his dis- 
cretion. The FTC would be given authority over firms only 
incidentally in the meat packing industry except to the extent 
they actually are engaged in meat packing activities. 

A House interstate commerce subcommittee headed by Rep. 
Peter Mack (D-Ill.) approved a bill (HR-5282) to give the 
FTC exclusive jurisdiction over the marketing of meat products, 
but Rep. Mack said he would not press for action this session. 
The bill is similar to S-1356, which was scheduled to come up in 
the Senate late this week. A new bill (S-2775) to split the 
Packers and Stockyards Act into two separate acts was intro- 
duced late last week by Chairman Ellender of the Senate agri- 
culture committee. This bill would require the USDA to set 
up separate divisions to administer and enforce the Livestock 


Markets and Stockyards Act and Packers and Poultry Dealers 
Act thus created. 


The USDA Has charged Wilson & Co., Inc., Chicago, and a 


San Francisco subsidiary, Davidson Meat Co., with engaging 
in discriminatory and deceptive trade practices in California 
in violation of the Packers and Stockyards Act. The USDA 
complaint alleges that Wilson through Davidson and a pre- 
decessor firm granted price reductions to certain favored 
accounts in San Francisco, Oakland and Fresno, accorded pref- 
erential handling and special services to these customers and 
supplied them with free promotional items not offered to other 
accounts. The complaint also charges that Wilson through its 
subsidiary issued invoices that falsely represented beef cuts to 
be of higher grade and price than the cuts actually delivered 
to customers. A hearing has been set for October 29 for the 
two firms to appear and show cause why a cease and desist 
order should not be issued against them. 

In other action, the USDA issued orders of inquiry against 
Nathan Miller, vice president and head packer-buyer for Union 
Packing Co., Los Angeles, and against Los Angeles Livestock 
Co., a commission firm operating as a clearing agency. The 
orders allege that Miller and Stanley Martin, principal owner 
of the commission firm, falsely represented prices paid for live- 
stock in a series of transactions arid split secret, fraudulent 
mark-up profits collected from Union Packing Co. Los Angeles 
Livestock Co. also is charged with setting up accounts for 
Martin and his son, Richard, and for other partnerships that 
were not bonded and registered as provided by the P&S Act. 
Unless the respondents admit the allegations or satisfactorily 
explain the transactions, the USDA said, the cases will be set 
down for oral hearing. 


A Compromise bill providing for mandatory federal inspection 


of poultry and potltry products in major consuming areas has 
been passed by both houses of Congress and sent,to the Presi- 
dent. The areas are to be designated by the Seérétary of Agri- 
culture upon application by local industry or consumer gio 
This conference report on S-1747 exempts any poultry proce 


up to July 1, 1960, where the Secretary determines i 
to be impractical. 
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packing organization that be- 

lieves in meat type hogs, and 
is doing something about it, is the 
Field Packing Co, of Owensboro, Ky. 
The firm supplies the western half of 
the state with a complete line of 
fresh and manufactured meats. 

In the midst of an active program 
of plant expansion, president C. E. 
Field (see facing page) has found 
time to intensify a hog improvement 
project aimed at encouraging greater 
production of meat type hogs. Field 
combines his efforts with those of the 
University of Kentucky, master breed- 
ers associations and farmers in the 
surounding area from whom the com- 
pany receives its livestock. As a re- 
sult during the past two years there 
has been an increase of from 15 
per cent to 35 per cent in the num- 
ber of No. 1 and No. 2 meat type 
hogs received at the plant. 

As part of this program the com- 
pany sponsors regional meetings, sends 


(Ce: regional independent meat 
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|, (Lower center) In the midst of the plant's 

















nyriad activities sits president C. E. Field, with 
his "Yellow Sheet" and The National Provisioner 
magazine close at hand for guidance. 

1. New sliced meat wrapping line will be relo- 
cated on completion of a two-story addition. 

3, On bacon line the girls weigh and place 1-Ib. 
portions in three-quarter open face cardboard 
in preparation for final overwrapping by the 
machine in the foreground. 

4. Wieners are stuffed and linked to close 
weight standards. 

5. he wiener skinning and packaging line. 

b. Smoked ribs are wrapped in transparent film. 
lar-B-Que ribs are high-pressure-sprayed with 
sauce at intervals during smoking. 

1, Bologna stuffed in beef bungs is placed in 
stockinette prior to smoking. 

A. the entire hog is depilated at the Field plant. 
1. Sausage supervisor Bill Woodward demon- 


rates ground beef patty machine which he 
Psigned. Attached to a stuffer, the device au- 


matically measures and places patties be- 
een cut sheets. 


I0. Cattle and hogs are dressed at the same 


rime on the tri-purpose killing floor. 


M, Chief engineer Roland Story talks with 
*perating engineer Sam Beard about the plant's 
Mw centrifugal refrigeration compressor. 


out literature and pays a premium 
for top-graded hogs, in addition to 
acting as agent in the distribution 
of 100 boars a year which are espe- 
cially chosen to crossbreed with the 
regional sows in producing desirable 
hogs. This year 50 bred gilts were 
shipped in and made available to 
livestock raisers in the vicinity of 
the plant. 

The Field Packing Co. was started 
in 1915 on the present 30-acre site 
by Field and two helpers; at that 
time the slaughter of two hogs a day 
and an occasional beef was consid- 
ered good business volume. Field 
relates that in those days the firm 
was really a “one-horse outfit,” de- 
livering by wagon. When the horse 
died it was a major tragedy for the 
tiny enterprise. The company has 
since grown to have 250 employes 
who slaughter 2,000 hogs and 400 
cattle and manufacture well over 50,- 
000 Ibs. of sausage products weekly. 
Other activities include an adjacent 
creamery processing 140,000 Ips. of 
milk a week and subsidiary holdings 
at Bowling Green, Ky., which in- 
clude a cattle slaughtering plant and 
a chicken plant killing 250,000 fowl 
a week. 

Officers of the company besides 
Field are B. J. Killian, vice president 
and manager, and Walter Kunau, 
secretary-treasurer, who su pervises 
the office. Stirman Newton is general 
superintendent and William Young is 
in charge of purchasing and plant de- 
velopment. 

The plant is located on the south 
bank of the Ohio River close to the 
city limits. It is built of brick, con- 
crete and steel and is largely the 
design of the architectural firm of 
Smith, Brubaker and Egan. Unat- 
tached buildings consist of a large 
garage where the company maintains 
its own rolling stock; a by-products 
building adjacent to the killing floor, 
and a feed grinding and mixing 
building located back of the plant 
in the center of a 10-acre feed lot 
where 500 cattle are held for fatten- 
ing. Enclosed pens have a capacity 


THE NATIONAL PROVISIONER, AUGUST 24, 1957 


Home-Grown Field of Kentucky Looks 
Ahead With Encouragement of Meat Type 
Hogs and Modern Packaging-Processing 


of 1,000 hogs. In the main buildings 
are a 52 x 62 ft. engine room hous- 
ing two systems of refrigeration and 
a 50 x 60 ft. boiler room. Future 
plans call for addition of a hog cooler 
and remodeling the inedible by-prod- 
ucts department. 

KEEP ON BUILDING: Good plan- 
ning is evident in the entire plant 
which, while not operating under 
MID inspection, has for many years 
conformed to federal building speci- 
fications. A 60 x 80 ft. killing floor 
built in 1939 has features compar- 
able with newer plants. Walls are of 
cream tile from floor to ceiling and 
contain large panels of glass brick. 
Factory-type roof windows provide 
better than normal natural lighting. 
A two-story 60 x 88 ft. sausage 
kitchen constructed in 1944 is modern 
in every respect. This part of the 
plant also houses a wrapping cooler 
on the top floor and lard depart- 
ment in the basement. A two-story 30 
x 50 ft. office addition was built in 
1952 to double administrative space. 

A new 46 x 74 ft. building, con- 
sisting of two stories and a basement 
located at the front of the plant, 
will be completed soon to provide 
more room for shipping and pack- 
aging. This addition was designed to 
conform structurally to the rest of the 
plant. The first floor adjoins the pres- 
ent shipping and order cooler, in 
which the roller conveyor system 
will be remodeled and extended into 
the new building. The first level of 
the new structure is finished with a 
cream glazed tile wainscoat with 
green trim following out the color 
scheme predominating on the firm’s 
line of packaged items. This floor in- 
cludes a 16 x 24 ft. holding cooler 
on one side of the room and a 10 
x 14 ft. shipping office near the front. 
The top floor will provide more space 
for wrapping and storage of finished 
product. The lard packaging and 
storage department will be relocated 
in the basement. Floors and walls 
are insulated with cork supplied by 
the Armstrong Cork Co. 

Field management 


gives much 
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credit for recent expansion and in- 
creased acceptance of the firm’s prod- 
ucts to the customer appeal of its 
packaging which was redesigned in 
1953. Developed by the firm of 
Baker/Johnson & Dickinson of Mil- 
waukee, the design features the com- 
pany’s name by impressing the word 
“Field” in white on a blue-green back- 
ground signifying a field in the blue- 
grass country of Kentucky. Around 
the field on a background of soft yel- 
low is an enclosing fence with an 
open gate to denote hospitality. This 
design is used on all company pack- 
ages and trucks. In 1954 it won an 
award in the National Designers’ 
Council self-service competition. Driv- 
ers’ coats and plant frocks were 
changed from white to green. 
ADVERTISING: All standard 
media are used in advertising, in- 
cluding radio, newspapers and out- 
side bulletin boards illuminated by 
neon lights. Seventeen salesmen and 
a fleet of 20 delivery trucks distribute 
the firm’s products over the greater 
part of Kentucky. Field Ham Week 
is an annual feature during which 
the dealers in each territory, rather 
than consumers, compete for pre- 
miums. Killian, who is in charge of 
sales, says that the company “uses 
no special gimmicks” in selling, but 
depends on high quality and good 
coverage. New salesmen are trained 
for at least 30 days in the plant in 
all departments before going on the 
road; they return to the plant every 
six weeks for specialized instruction. 
The tri-purpose killing floor is pro- 
vided with individual rail systems for 
dressing cattle, hogs and sheep and 
calves. Cattle and hogs are dressed 
at the same time in their respective 
areas. Hog carcasses, which are de- 
pilated on Allbright-Nell equipment, 
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WALTER KUNAU, secretary-treasurer, and 
B. J. Killian, vice president, look over the 
plans for future expansion of the company. 


are dressed out at 75 an hour and 
graded at the scale before entering 
the cooler. Five employes dress out 
seven cattle in a like period of time. 

Lard is processed in the basement 
in an area under one side of the kill- 
ing floor. After rendering in a Dupps 
cooker, the cracklings are pressed 
and the fat is pumped to settling 
tanks. Lard is forced through a 
Sperry filter on its way to a holding 
tank. A Votator and Harrington filler 
are employed in packing the lard into 
1-, 2- and 4-lb. cartons; 4- and 8-lb. 
tin pails and 50-lb. cans. 

Inedible material goes down chutes 
extending over an Gutside runway to 
the separate mending by-products 
building adjacent to the killing floor. 
Equipment includes a Dupps blood 
dryer and cooker; from the latter 
cooked material is delivered to an 
Expeller by inclined screw. Pressed 
material is transported to the feed 
barn for grinding and mixing where 
surplus feed is sacked in 100-lb. 
paper bags tied by wire clips. 






NEW TWO-STORY addition to Owensboro plant which will soon be in operation. Present 
loading dock and office of the Kentucky concern can be seen at the right in photograph. 


Separate concrete ramps On either 
side of the by-products building leaq 
to the basement level; one facilitates 
removal of processed meat scrap and 
the other makes it possible to unload 
purchased fresh meat directly into 
the curing area. 


SAUSAGE: Three Atmos air-con. 
ditioned smokehouses were installed 
in the sausage kitchen this year to 
supplement four similar houses jp. 
stalled in 1955. Smokemakers usin 
hickory sawdust are installed directly 
under the houses in the basement, 
Automatic control is by Taylor te. 
cording equipment. Separate grind- 
ing and stuffing rooms contain Bogs 
grinders, a Stuttgart silent cutter, 
John E. Smith’s Sons Co. vacuum 
mixer and Buffalo stuffers. 

Special products of the firm in. 
clude a top-quality Kentucky bone. 
less baked ham which is exception. 
ally well-trimmed with the shank 
off. This ham is pressure-packed into 
Anco molding equipment, cooked in 
a vat and finished by a private proc. 
ess before being Cryovac wrapped. 
Semi-boneless hams have the aitch 
and shank bones removed and are 
vacuum. wrapped in whole and half 
portions. A boneless ham is pressed 
against can ends in heavy cellulose, 
Bar-B-Que pork ribs are pressure- 
sprayed with a special seasoning at 
intervals during smoking. R. T. E. 
picnics are trimmed with the butt 
end and hock removed. Butt ends are 
processed as cottage hams after bon- 
ing into 1%- and 2-Ib. pieces and 
packed in cellulose bags. 

Bologna is stuffed in fibrous cas- 
ings in 15-lb. jumbo size, in 6. 
straight clear casings and 8-lb. beef 
bungs. Honey ham is made from 
particularly lean trimmings and 
passed through a %-in. plate be- 
fore forming into 6- and 15-lb. square 
loaves. A minced ham and _ cheese 
loaf is made by slicing a square meat 
loaf endways into three equal por- 
tions and using two of the slices 
to sandwich a similar thickness of 
cheese. Braunschweiger is stuffed in 
5-lb. fibrous casings, 5-lb. beef bungs 
and 8-oz. straight clear Saran casings. 
Pickled bologna is stuffed in unlinked 
hog casings and 5 Ibs. is packed in 
a l-gal. glass jar containing a hot 
pickle solution. 

Square liver loaves are wrapped 
in natural fat and formed in molds. 
The required slices of fat are ob 
tained with a double-bladed knife on 
a Townsend skinning machine during 
skin removal. The 3/16-in. slices of 
fat are trimmed to size and placed 
on 12 x 14 in. sheets of parchment. 
This wrapping is placed in the mold 
[Continued on page 27] 
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Automation Help from Ford 
Expert is Meeting Feature 


HE once-small pupil returns as 

the experienced teacher. 

Fifty vears ago, when Henry 
Ford began the mass production of 
automobiles with the manufacture of 
the “Model T,” he is reputed to have 
visited the packinghouses of that 
dav in Chicago to learn by examina- 
tion of their carcass disassembly lines 
the principles he employed in his first 
car assembly lines. 

At the opening session of the ap- 
poaching §American Meat Institute 
convention, to be held Friday morn- 
ing, September 20, at the Palmer 
House in Chicago, John McDougall 
of the Ford Motor Company of De- 
troit, will tell packers what Ford's 
skilled engineers believe the meat in- 
dustry can do in the further automa- 
tion of its operations. 

McDougall’s talk will be based on 
the careful observations of a team 
of four Ford engineers who have 
spent a number of days studying cur- 
rent operations in eight representa- 
tive meat packing plants in the mid- 
west. During these tours the engineers 
took notes, made sketches and inter- 
viewed operating personnel. Their 
findings have been analyzed as a 
basis for McDougall’s discussion. 

A hint of the value which the talk 
on automation may possess for packer 
listeners is furnished by the comment 
of the president of one of the pack- 
ing companies which the Ford team 
visited. He told the Institute: 

“I don’t know what the Ford peo- 
ple will say at the convention, but 
I do know that the value to us of 
their visit to our plant has already 
been inestimable. We learned a great 
deal from them.” (This particular 
plant is one of the best and most 
progressive in the United States.) 

The new departure in inter-indus- 
try relations has not been a one-way 
street; executives of the Ford com- 
pany report that their engineers also 
gained new ideas during their meat 
plant visits which can be used in the 
automobile company’s operations, 

The automation project, which will 
culminate in McDougall’s talk, devel- 
oped from the Institute’s recognition 
of the need for greater mechaniza- 
tion in the meat industry, as was 


brought out by several industry lead- 
ers who spoke at the AMI meeting 
of executives, held at the Boca Raton 
in Florida this spring. In consider- 
ing various sources from which pack- 
ers and suppliers might obtain a new 
perspective on automation, the Insti- 
tute staff decided that there could be 
none better than the automotive in- 
dustry which has so successfully ap- 
plied mechanization to increase pro- 
ductivity and reduce costs. 

An appeal was then made by the 
Institute to the Ford Motor Company 
and executives of the firm assented 
enthusiastically. 

John McDougall, who is supervisor 


FROM AN AUTOMATED environment 
like that shown in the pictures at the 
right, a Ford engineer will bring help to 
the meat industry in an AMI convention 
talk. At top is a conveyor system which 
carries 6-cylinder engines in arms of 
steel throughout a Ford motor plant, 
positioning the units at every desired 
angle for assemblers. Shown next is one 
of two 320-ft. rear axle assembly lirgs 
which turn out 700 units per hour. Next, 
the precision cutting of pinion gears is 
performed by row after row of auto- 
matic machines. Last, batteries of drills 
spring into action like guns on a battle- 
ship at the Ford Cleveland plant. This 
17-station machine drills, chamfers and 
finishes ream holes in V-8 cylinder blocks 
as they automatically proceed through 
the transfer-type machine. 


of the automation, equipment and 
conveyor section, plant layout and 
industrial process equipment depart- 
ment of the manufacturing engineer- 
ing office of Ford Motor Co., was 
born in Belfast, Ireland, and edu- 
cated in that country and the Ford 
Schools and the Detroit Engineering 
College. Leaving the Ford Schools he 
joined the Ford company in the en- 
gineering department in 1935. 
During World War II McDougall 
was project engineer covering the 
planning for the B-24 bomber proj- 
ect at Willow Run, Mich. Starting in 
1946 with the reorganization of the 
Ford company, an ambitious facility 
expansion program was started in 
which close to $3,000,000,000 has 
been spent on new plants and facili- 





ties. McDougall has been associated 
with the planning for this program 
and the generation and execution of 
all of the automation programs. 

He recently completed an assign- 
ment for the Ford international divi- 


J. MceDOUGALL R. CAMPBELL 
sion which took him to Europe to as- 
sist in the facility expansion of Ford 
plants in England as well as on the 
continent. 

Sparking the scientific and operat- 
ing session, beginning at 2 p.m. Fri- 
day, will be the theme of what makes 
meat what it is in importance to the 
American diet of today. Three speak- 
ers will approach the subject from 
three directions. 

Of unusual interest is the presen- 
tation to be made by Rita Campbell, 
director of the department of nutri- 
tion of the National Live Stock and 





Meat Board. Recent findings in nu- 
tritional research disclose that the 
protein and calorie content of our 
meat has been changed over the 
vears to fit the different needs of 
Americans. 

Miss Campbell stresses that “To- 
day’s meat is more nutritionally suit- 
ed to today’s nutrient needs.” Re- 
duced physical activity, extended 
life expectancy, and newer evidence 
on the role of nutrition at all ages 
called for a re-evaluation of meat’s 
position. The results which Miss 
Campbell will discuss indicate much 
promise for the future of the meat 
industry. 

While the nutritional advantages 
or meat are one side of the pic- 
ture, on the other side there is the 
troublesome and always-present pos- 
sibility of food poisoning. Dr. G. M. 
Dack of the Food Research Institute 
Laboratory at the University of Chi- 
cago will talk on this subject with 
special emphasis on poisoning from 
the Salmonella group of bacteria. 

Bracketing both the nutritional 
side and the spoilage side of meat 
production and processing is the 
work of the American Meat Institute 
Foundation at the University of 
Chicago. Dr. B. S. Schweigert, di- 
rector of research and education at 


the Foundation, will tell of accom. 
plishments in these and other field 
in the first ten years of Foundation, 
activities. He will trace the grows, 
of the AMIF from 20 to 55 scientist 
in that decade and underline the jp. 





DR. DACK 


DR. SCHWEIGER 


portance of the training in research 
for students working with Founda. 
tion staff members at the university, 
Eight students have received doc- 
toral degrees and 11, master’s de. 
grees, during that time. 

In addition to the composition and 
nutritive value of meat, research also 
has gone into factors involving ten- 
derness in beef. Importance of the 
Foundation’s starter culture in fer 
mented sausage will be _ illustrated 
and the development of antioxidants 
in meat fats and the use of animal 
ats in feeds will be reviewed. 


—_— 








furnished with each bearing. 
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SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 


Write now for new free Catalog and 


THE SPECIALTY MANUFACTURERS 

3946 Willow Road -+ 
Gladstone 5-7240 (Chicago) 
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Plate Ordering Guide 


Schiller Park, Illinois 





“SHLAA A 


For tops in protection 
of your product 


BUY MIDWEST 
STOCKINETTES 


They are first choice among packers, 
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Write of phone 
EREE WORKING S 


— and price list. 
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—DISTRIBUTORS— 
The Birkenwalds 
Portland e Seattle © Boise 


* 

Wally Gould & Co. © Oakland 
* 

Birko Chemical Co. °¢ 
cs 


Chas. Stewart & Son 
New Orleans 


Denver 


All items stocked for 
immediate delivery. 
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See Purchasing Guide for 
complete information. 


MIDWEST TEXTILES, INC. 


943 W. bth St., Cincinnati 3, Ohio 
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ARCHITECT'S SKETCH of new six-story addition to Oscar Mayer & Co. plant in Daven- 
port, la., is displayed by Oscar G. Mayer, jr., (right), president, and P. Goff Beach, jr., vice 
president of operations. Hog immobilization unit will be located on top floor of building. 


Oscar Mayer to Use CO: Hog Immobilization 
At Plants in Davenport and Madison 


A major building program to pro- 
vide facilities for the adoption of the 
new carbon dioxide method of an- 
esthetizing hogs prior to slaughter 
has been announced by Oscar G. 
Mayer, jr., president of Oscar Mayer 
& Co., Madison, Wis. 

Mayer said construction work al- 
ready is underway on a new six-story 
addition to the company’s plant at 
Davenport, Ia., to house the firm’s 
first new gas system of painless im- 
mobilization of hogs. Cost of the 
lowa plant installation will be in ex- 
cess of $250,000. 

For its main processing plant in 
Madison, the company intends to in- 
stall two hog immobilization systems, 
each with a capacity of 600 hogs per 
hour, Mayer explained that the intro- 
duction of the CO, technique of ren- 
dering hogs insensible marks the end 
of a five-year study by company 
engineers to determine the feasibility 
of the method. The main problem was 
to gear the system to the company’s 
high speed production lines, he said. 

(The CO, immobilization method 
was devised by Geo. A. Hormel & 
Co., Austin, Minn., and put into op- 
eration first at the Hormel Austin 
plant, see the NP of May 9, 1953, for 
a detailed report. The immobilizer 
was improved and installed at ve 
Hormel plant in Fremont, Neb., 
1955, see the NP of April 14, 1956. 
Hygrade Food Products Corp. also is 
using the system at its Kingan divi- 
sion plant in Indianapolis, as reported 
in the ProvistionER NIMPA conven- 
tion issue of May 25, 1957.) 

“Our two plants handle hogs for 
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processing at the rate of 600 to 900 
per hour, and many other phases of 
our manufacturing operations are cor- 
related with this production tempo,” 
Mayer pointed out. “Other simpler 
methods of immobilizing livestock are 
all predicated on substantially slower 
rates of production. The development 
of modern, effective production line 
techniques of immobilizing livestock 
as required for the high speed opera- 
tions of the meat packing industry has 
been a recent accomplishment.” 

An L-shaped building 22 ft. wide, 
with one leg of the L 174 ft. long 
and the other 76 ft. long, is being 
built in Davenport. The ground floor 
will be unenclosed; the second and 
third floors are to be used for gen- 
eral expansion programming in the 
company’s long-range growth plan, 
and the fourth and fifth floors are to 
be used to provide holding pens for 
hogs. On the sixth, or top floor, will 
be located the new hog immobiliza- 
tion unit. 

Henschien, Everds and Crombie of 
Chicago is the architectural firm for 
the Davenport plant addition. The 
structure is to be of red brick to 
match existing buildings. Completion 
is set for the end of 1957. 

Plans for the larger Madison plant 
installation will require construction 
of a special addition to the present 
plant, with the hog immobilization 
unit established at the fourth floor 
level. Mayer said this building also 
will house new hog holding pens and 
will provide added space for other 
plant expansion requirements. 

He said the Madison building, to- 


1957 


gether with the two new hog immo- 
bilization lines, will cost more than 
$750,000. Because of the complicated 
nature of the larger Madison installa- 
tion, completion of the carbon diox- 
ide system will not be possible be- 
fore early 1959. 

In the carbon dioxide system of 
hog immobilization, the hogs are 
walked up ramps in single file and 
gently directed to a moving conveyor 
belt which carries them into a CO,- 
filled tunnel. The gas is harmless and 
is derived from ordinary dry ice. In 
seconds the hogs are put to sleep, 
and then are borne prone on the mov- 
ing belt to the area where they are 
quickly dispatched. 

Mayer said the new buildings and 
the new hog immobilization technique 
will have the advantage of being a 
more humane means of meat animal 
slaughter and will increase the over- 
all efficiency of the company’s pro- 
duction operations, reduce bruises to 
livestock and provide machine equip- 
ment to relieve arduous human effort 
in the handling of livestock. 

Oscar Mayer & Co, pioneered in 
the use of humane methods of live- 
stock slaughter in America. In 1947 
it began using a unique captive bolt 
pistol of British manufacture to stun 
cattle in its Madison plant. In 1954 
at the annual meeting in New York 
of the American Society for the Pre- 
vention of Cruelty to Animals, the 
company was awarded the organiza- 
tion’s James Hopkins citation for its 
“outstanding improvement in humane 
slaughtering practices.” 


‘This Is the West’ is a Rugged 
Cavalcade of Western History 


The roving editor of the AMI’s ad- 
vertising and public relations depart- 
ment—Robert West Howard—has roped 
25 noted authors and historians whose 
writing brands are found in the tomes 
of Western history and legend, and 
packed their writings into one vol- 
ume, “This Is the West.” It is a 
coherent report on the American West 
and the livestock industries born there. 
Cowboys and Indians, scouts and sol- 
diers, honkytonkers and preachers, 
lawmen and gunmen-—these are just 
a few of the characters in this dra- 
matic cavalcade of Western history 
that come alive. 

A chapter on adventurous eating, 
“West on the Kitchen Range,” fea- 
tures such appetite-teasing dishes as 
Cowboy's Delight, Apache Sunset, 
Pemmican Pate and many more, The 
book is sponsored by the Chicago 
Corral of the Westerners and avail- 
able in a paper Signet edition, as well 
as a hard cover edition. 
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HE $64 question for meat pack- 
ers boils down to five words, 
“More volume and better margins.” 
Hundreds of companies have tried 
to achieve this utopian situation, but 
few can shout “Eureka!” At least, 
very loud. 

For a long time the better-selling 
problem has been recognized by the 
American Meat Institute. It has been 
aware that during the last five to 
ten years there has been a revolu- 
tion in the whole field of the distribu- 
tion of meat products. 

Today, packer salesmen have more 
difficulty than ever in getting a fair 





AMI Project to Raise Salegf 


price for the industry’s products; they 
find it frustrating to cope with the 
shrewd big buyers. So . . . the 
Institute “took steps.” 

A year ago a committee of sales 
managers from 25 meat packing com- 
panies was chosen to investigate 
ways and means of developing a sales 
training program that would be ef- 
fective, economical and adaptable to 
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Soaking Vats 


St. John Stainless Steel Soaking Vats 
save on maintenance while meeting rig- 
id inspection standards. 


St. John & Company is one of the few original manu- 


facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 


ity stainless equipment. 


. . . Write for our new catalog today. 


ST. 





S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 









all of the AMI member companies, 

The committee studied the sales 
training methods of other industries 
and selected a sales training organi- 
zation that has been developing suc. 
cessful programs for many companies 
in the food field, such as General 
Foods Corp. and Campbell Soup Co, 
The firm is Poetzinger, Dechert & 
Kielty, Inc., of Chicago. 

This company accepted the chal- 
lenge to improve the sales techniques 
of the meat industry by going out 
into the field and making personal 
checks. Its investigators talked with 
meat packer sales managers, sales 
supervisors, and management person- 
rel. The men accompanied packer 
salecmen on their routes, and drove 
with truck salesmen. Its representa- 
tives questioned successful food re- 
tailers and buyers for retail food 
groups. Checks were made in ten 
major market areas in the country, 
and packing firms of all sizes were 
questioned. This investigation re- 
quired months to complete. 

Men trained to interpret the mass 
of information obtained in this cross- 
country survey have sifted the data, 
and the company is now in the proc- 
ess of developing for the Institute 
a complete, practical, hard-hitting 
sales training program titled, “Effec- 
tive Salesmanship For Meat Packer 
Salesmen.” 

It covers specifically: 1) The in- 
dustry; 2) The retail food field; 3) 
Product knowledge (adapted to a 
packer’s own products); 4) How to 
sell ycurself to your accounts; 5) The 
complete call procedure (what to do 
before, during, and after calls); 6) 
How to sell quality; 7) How to sell 
a feature; 8) How to. increase the 
number of items per order; 9) Retail 
food store merchandising (display ad- 
vertising, promotions, point-of-sale, 
merchandising own advertising); 10) 
Retail meat department operation; 
11) Management of a route, and 
12) Coping with competition. 

The new sales program is adapt- 
able to large or small packers, full- 
line or specialty producers, and every 
type of packer salesman. The com- 
plete sales training program will be 
available only through the 2%-day 
sales management workshops, where 
skills in conducting the training pro 
gram will be presented and practiced. 

According to. John H. Moninger 
of the Institute staff, and the liaison 
agent between the committee and 
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Poetzinger, Dechert & Kielty, Inc., 
the sales management workshops are 
designed for all sales supervisors who 
direct the activities of five or more 
salesmen. The workshops will be held 
in Chicago in January of 1958, with 
full sessions on Thursday and Fridays 
and half sessions on Saturdays. 

These sessions will be conducted 
by professional sales trainers with 
wide experience in the food field. 
The cost per person will depend upon 
the number of registrations received— 
the more registrations, the lower the 
cost. The Institute believes this is th» 
way it will work out: If registra- 
tions total 300, the cost will be $40) 
per man; if registrations total 400, 
the cost will be $300 per man, and 
if registrations total 500, the cost wil 
be $250 per man. Since only 125 
men can participate in any workshop, 
several may be held in January. 

Who can attend these 24-day sales 
management workshop conferences?: 
Owners, presidents, vice presidents, 
sales managers, assistant sales mana- 
gers, car route managers, branch man- 
agers, sales supervisors, route super- 
visors, sales trainers and truck route 
managers. 

Here’s what the workshop confer- 
ences will include: 1) Two and one- 
half days of discussion, experience 
exchange, and problem-solving with 
mote than 100 other sales managers 
and supervisors in the meat industry; 
2) Explanations from industry leaders 
on the imperative need for better 
selling and better trained salesmen; 
3) All the materials for a one-year 
training program in salesmanship for 
up to 20 salesmen—a program that 
will be easy to conduct, interesting 
to the men, and one that will in- 
crease selling effectiveness; 4) In- 
tensive training in how to conduct 
the training program, whether in 
sales meetings, by correspondence, or 
in working with new salesmen; 5) A 
recruiting and hiring kit that will 
help each sales manager or super- 
visor find and hire better men, and 
6) An incentive for beginning to ap- 
ply the sales training as soon as the 
trainee returns to his home base. 

The Institute’s committee, of which 
Robert F. Gray, president of Geo. 
A. Hormel & Co., is chairman, is 
enthusiastic enough about the sales 
taining program to suggest that at 
least three to five sales managers or 
supervisors should attend from all but 
the smallest packers. 





Indianapolis Yards Defends 
‘Dual Representation’ Rule 


“How can one firm or organization 
sell livestock for the farmer at the 
highest possible price and be buying 
the same livestock for a meat packer 
at the lowest possible price?” 

This is a question being asked by 
David L. Chambers, jr., president of 
the Indianapolis Stock Yards Co., in 
defense of the company’s ruling 
which prohibits dual representation 


of Agriculture in an order of inquiry 


filed at the instance of the Produc- 
ers Marketing Association, a Farm 
Bureau _ affiliate. 

The rule in question states that a 
commission firm selling livestock for 
a farmer cannot buy the very same 
livestock as the agent of a meat 
packer. 

“Producers Marketing Association, 


“one of 13 commission firms on the 


Indianapolis market, has operated as 
a sales agency for the past 35 years 





in the same transaction on the In- 
dianapolis market. The rule is being 
challenged by the U. S. Department 


and has been content to receive a 
commission only from its farmer 
patrons,” Chambers said. “Now Pro- 
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No. 63X 
Stainless Steel 
Vertical Slat Truck 


‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 
tailored to your requirements 


St. John ‘standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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Well Protected 


The packaging of pork must be considered very care- 
fully because of its extremely high fat content. The 
tightly formed density, greaseproofness and versatil- 
ity of Rhinelander Greaseproof paper is ideal for this 
purpose. 

Packers are using this remarkable Greaseproof 
Paper for ham, bacon, and lard wraps, and insert 
labels because it positively retards rancidity . . . re- 
tains flavor, fats and juices . . . operates easily on 
hand or high-speed packaging equipment . . . has 
excellent printability, assuring attractiveness and 
high buy-appeal . . . and is Low cost! Ask your sup- 
plier, or write us for samples. 


RHINELANDER 


Rhinelander Paper Company, Rhinelander, Wisconsin 








Subsidiary of St.Regis Paper Company 









ducers Marketing Association, through 
the medium of a subsidiary, seeks to 
collect another commission by acting 
as agent for meat packers, even in 
the very same transactions in which 
it is representing its own farmer- 
members. 

“The Indianapolis Stock Yards Co, 
contends this is nothing more than 
trying to serve two masters. The 
farmer who sells livestock on our 
market expects to get the highest 
possible price, and that’s the very 
reason he employs a commission 
man. We feel that in return for the 
charge which a farmer pays his com- 
mission firm, he is entitled to the un- 
divided loyalty of his agent.” 

As Indiana’s largest livestock mar- 
ket, handling in excess of 3,000,000 
animals annually, the Indianapolis 
vards comes under the supervision of 
the USDA, which requires stockyard 
companies to establish and enforce 
whatever rules are necessary to as- 
sure its patrons of a fair, open, com- 
petitive market. 

Chambers said the company has 
been assured that the USDA’s action 
is not an endorsement of dual-rep- 
resentation on the nation’s public 
markets, but, he added, the Depart- 
ment evidently feels that the com- 
pany’s rule may conflict with regula- 
tions issued by the Secretary of Ag- 
riculture under the Packers and 
Stockyards Act. A hearing will be 
held to resolve the question. 


Board Asks Trading Stamp 
Ban in Utah Food Stores 


Governor Clyde took no immediate 
action on a proposal by Utah state 
board of agriculture officials for is- 
suance of a “cease and desist” order 
against the use of trading stamps in 
food stores. 

Board chairman George Q. Spencer 
asserted that the use of trading stamps 
in Utah’s food stores is “as far as 
we're concerned illegal.” 

He cited a Utah law which makes 
it unlawful “for any person engaged 
in the production of agricultural prod- 
ucts or commodities” to “give, offer to 
give or advertise the intent to give 
away any article, agricultural product 
or commodity in connection with the 
sale or offering for sale of such ag- 
ricultural products.” 


This Hog Hadn’t Heard 


A hog that evidently hadn't heard 
about the new meat-type trend got 
a cold shoulder recently from packers 
in Georgia. So the 710-lb. animal, 
raised by Futral.McAlum on a farm 
near Dublin, Ga}, was taken back to 
the farm and slaughtered there: 
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A Field Grows in Kentucky 
[Continued from page 18] 


before insertion of the meat and over- 
lapped on top after the pan is filled. 

Ground beef patties in 1-lb. weights 
are formed and delivered between 
sheets of: paper at 90 pieces a minute 
on an automatic machine designed 
by sausage supervisor Bill Woodward 
and made by plant mechanics. This 
machine is made to fit a standard 
stuffer and is readily adaptable to 
other product. 

Skinless wieners are stuffed in 26 
mm, striped casings to make ten links 
to the pound and also in 12-inch 
lengths. Skinless frankfurts are stuffed 
in 32 mm. casings to make eight links 
to the pound. Chili wieners enjoy 
good seasonal demand. After the 
wieners are linked on TY machines, 
and smoked, they are transported by 
elevator to the large upstairs pack- 
aging cooler. Here, in a spotless, well- 
lighted room which is tiled from floor 
to ceiling, bacon slicing, wiener pack- 
ing and loaf slicing lines have been 
laid out efficiently. This room has re- 
cently been remodeled to handle 
a packaging volume which has tripled 
during the past five years, says Wil- 
liam Young, who p!anned the layout. 

PACKAGING: At the head of the 
wiener line two peeling machines feed 
the links onto a belt leading to a 
Corley-Miller wrapping table set to 
operate at 22 Ibs. a minute with eight 
operators. One girl services the peel- 
ers; one girl checks peeling and picks 
out defective links; one girl lays the 
first five links on the mechanically 
cut and positioned cellulose wrap- 
ping sheet and the next girl adds the 
bottom layer of wieners. Another girl 
inserts the backboard and makes the 
bottom seal and two other operators 
seal the ends. The last girl puts the 
packages in 6-lb. cartons which she 
ties on a Bunn machine. Chili wien- 
ets, the 1-ft.-long wieners and franks 
are hand peeled. 

Along an opposite wall of the pack- 
aging room a bacon slicing line starts 
with an Anco press and a U. S. shingl- 
ing slicer. Each slab is graded four 
ways. The three top grades are check- 
weighed on Toledo over-and-under 
scales and the slices are laid on a 
three-sided wax cardboard. The front 
of the cardboard folds on two sides 
to lock and cover about one-half the 
surface of the slices. The back carries 
suggestions for cooking and a money- 
back guarantee. At the end of the 
moving table the packages are trans- 
ferred onto the feed conveyor of a 
new Hayssen wrapping machine 
Which is placed at right angles to the 
line. The packages are given a tight 
overwrap of clear cellulose and are 



















packed in 6-lb. cardboard boxes which 
are tied with a Bunn machine. A new 
Cashin electronic weighing device 
will soon be installed to speed up 
bacon slicing. 

Orders are assembled in the ship- 
ping cooler, along roller conveyors 
leading directly to the trucks at the 
loading dock. Orders are placed in 
collapsible wooden boxes which are 
emptied by the driver at the point 
of delivery and returned the same 
day. These boxes open up rigid and 
collapse flat. Upon their return to the 
plant the boxes are washed in a spray 
tunnel having a capacity of 1,000 





SMOKE GENERATORS for air-conditioned 


smokehouses are located in the basement. 


boxes in eight hours. The cleaning 
solution used is Oakite No. 24. Each 
box is identified by a stamped brass 
tag which is noted on the accompany- 
ing invoice. The supplier of these 
boxes is the Hubbard Folding Box 
Co. of Menominee, Wis. 

The separate 70 x 110 ft. garage 
building is partitioned along one side 
into a maintenance machine and stor- 
age area. The company constructs its 
own delivery bodies which are mount- 
ed on International truck chassis. In 
building a body to withstand nor- 
mal abuse company mechanics use 
paneling of Haskelite board inside 
and out. This utility board consists 
of a plywood back firmly bonded to 
a 1/16-in. galvanized metal sheet. 
It has been found suitable for floor 
linings and insures against buckled 
sides under heavy service. The bodies 
are insulated with Fiberglas which is 
favored for its light weight and mois- 
tureproof qualities. Cooling is done 
by Kold-Hold plates. 

REFRIGERATION—STEAM: Re- 
frigeration about the plant, with the 
exception of the low temperature 
freezers, is accomplished by the cir- 
culation of brine through floor and 
ceiling unit coolers. The primary re- 
frigeration units are a 250-ton Car- 
rier steam-driven centrifugal com- 
pressor using Freon 11 as a refriger- 
ant and a steam absorption unit em- 
ploying ammonia. The brine is cooled 
in double coil tanks and in a shell 
and tube cooler to supply the units 
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in warmer rooms with brine at 10° 
F. and those in the coolers with brine 
at —10° F. Freezer evaporators are 
cooled by ammonia under direct ex- 
pansion. This combined system is 
made practical by a conservative 
multiple use of steam which was 
gradually developed during growth. 

Steam for the plant and adjacent 
company-owned creamery is gener- 
ated at 155 psi. in a 550-hp. Com- 
bustion Engineering Co. water-tube 
boiler and a 350-hp. Connelly water- 
tube boiler. These are alternately 
fired every three months. Both boilers 
are heated by coal fed by automatic 
stokers. The steam is first used to 
drive a 750-kw., 220-volt Elliott elec- 
tric generator which supplies power 
for plant needs. From this machine 
the 25-lb. exhaust steam furnishes 
motive power for the Carrier com- 
pressor. Five-pound steam from the 
compressor then supplies power to 
operate the ammonia absorption sys- 
tcm fréfr which the unused steam is 
used to heat water for the plant. ~ 

For machine cooling Field has 
four deep wells with a combined ca- 
pacity of 750 gpm. Water for proc- 
essing is obtained from city mains. 

Plant employes receive an annual 
bonus based on seniority and com- 
pany profits. The firm sponsors two 
bowling teams and a basketball team 
which this year won a regional trophy. 
In addition to the usual ccmpensa- 
tion benefits, employes or members 
of their immediate families who are 
sick for more than four days are sent 
flowers and visited by a representa- 
tive of the company. Safety meetings 
are held at regular intervals. 


President’s Small Business 
Conference to Hear Hamel 


John J. Hamel, jr., executive direc- 
tor of the National Renderers Associ- 
ation, will address President Eisen- 
hower’s conference on technical and 
distribution research for the benefit 
of small business, to be held Sep- 
tember 24-26 in Washington, D. C. 

He will present a case history illus- 
trating how trade and industrial as- 
sociations are sources of research and 
development assistance for small busi- 
ness. Approximately 1,000 selected 
representatives from small and large 
business, trade associations, universi- 
ties and laboratories will attend. 


NHA Hide Training Class 


The National Hide Association, 
Chicago, now is accepting applica- 
tions for enrollment in its next hide 
training class, set for January 26 
through February 1 at Navy Pier, 
University of Illinois, Chicago. 
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New Mexico Hay Feed Law 
Ruled Unconstitutional 


A 1957 New Mexico law provid- 
ing state funds to help drouth-hit 
stockmen and farmers buy hay and 
roughage was ruled unconstitutional 
by the state supreme court. 

In a unanimous opinion written by 
Justice James B. McGhee, the court 
held that the act violated the state 
constitution by attemping to give 
public money to private individuals. 

It would be just as lawful, the 
court said, to give subsidies to such 
interests as lead, zinc or copper mines, 
or the people who refine the ores, as 


to give subsidies to stock producers. 
John W, Chapman, director of the 
New Mexico hay program, estimated 
the agriculturists, feed dealers and 
bankers holding the unpaid $10-a-ton 
certificates stood to hold the bag to 
the extent of about $400,000 in state 
money. Under the program, the state 
put up $2.50 and the federal gov- 
ernment $7.50 on each ton of hay. 
The program was started nearly a 
year ago during the administration of 
former Governor Simms. It expanded 
quickly until, by the time the 1957 
state legislature convened, there had 
been expressions of alarm over it. The 
program was cut off January 31. 
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Four Luncheon Events Set 
For Purveyors’ Convention 


Food for business growth as well 
as personal sustenance will be served 
to purveyors dur- 
ing luncheon 
events on each 
of the four days 
of the 15th an- 
nual meeting of 
the National ‘As- 
sociation of Ho- 
tel & Restaurant 
Meat Purveyors. 
The annual meet- 
ing is scheduled 
for Monday 
through Thursday, October 28-31, at 
the Arizona Manor Hotel, Phoenix, 

Speaker at the Monday luncheon 
session will be J. F. Birlin, jr., man- 
ager of the San Francisco branch of 
Krey Packing Co., St. Louis, whose 
topic is “The Coming Retreat.” Prof. 
Philip G. Hudson, head of the de 
partment of economics at the Uni- 
versity of Arizona, will present his 
“Forecast of General Business Con- 
ditions” at the Tuesday luncheon. 

“The - Six Targets of Successful 
Selling” will be discussed at the 
Wednesday noon event by Paul Me- 
Adam, education chairman of _ the 
Phoenix Sales Executive Club. Me- 
Adam, who has extensive background 
in sales training, selling and _ sales 
management, is founder and _presi- 
dent of SalesMasters National. 

Wednesday luncheon-goers also 
will receive insight into the prob- 
lems of human communications as 
depicted in the movie, “Production 
5118,” which will be shown at that 
time. The film was produced as a 
public service by The Champion Pa- 
per & Fibre Co. 

Nathan Schweitzer, jr., vice presi- 
dent of Nathan Schweitzer Co., New 
York City, will discuss “The Poultry 
Outlook” at the final luncheon event 
on Thursday. Maillard Bennett, presi- 
dent-elect of the American Hotel As 
sociation, also will present a talk. 





PAUL McADAM 


Organize New Association 
To Promote U. S. Lard In U. K. 


A United States Packers Provision 
Agents Committee has been formed 
in London to promote the interests 
of American lard importers who rep- 
resent U. S. packers in the United 
Kingdom. 

The organization will work closely 
with the U. S. meat industry. It will 
take over many of the functions 
the Lard Importers Association, 4 
wartime organization that disbanded 
about a year ago. 
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a The Meat Trail... 


E. T. Clair Honored on 60th 
Anniversary as Meat Canner 


E. T. Cram, president of Republic 
Food Products Co., Chicago, was 
honored at a recent luncheon meet- 
ing of the National Meat Canners 
Association when he was presented 
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TESTIMONIAL PLAQUE is presented to 
—. T. Clair (right) by Dr. A. R. Miller. 


with a plaque recognizing 60 years 
of service in the meat canning indus- 
try. The testimonial plaque read: 

“To Edward Thomas Clair, in rec- 
ognition of the 60th anniversary of 
his entrance into the meat canning 
industry. Admired and _ respected 
leader of the industry; adviser to gov- 
emments and armies; beloved mem- 
ber of the association.” 

The presentation was made to 
Clair on behalf of the association by 
Dr, A. R. MiILxer, director of the 
Meat Inspection Division, U. S. De- 
partment of Agriculture. 

Preceding the luncheon, members 
of the association were guests of 
American Can Co. on a tour of in- 
spection through the company’s re- 
search laboratories at Barrington, Ill. 


Oscar Mayer Chicago Plant 
Earns NSC Award of Honor 


The Chicago plant of Oscar Mayer 
& Co. has received the National Safety 
Council’s highest award for the low 
accident rate achieved by its employes 
in 1956. 

The Council’s Award of Honor went 
to the plant for reducing its lost-time 
mishaps to 1.04 for each 1,000,000 
manhours worked. 

The citation was based on the 
plant’s improvement over its own as 
well as the meat packing industry's 
safety record since 1953, Oscar Mayer 
Chicago plant employes reduced their 
accident frequency 94 per cent. 


Little Rock Group to Build 
Packing Plant in Puerto Rico 


A group of Little Rock (Ark.) men, 
headed by Curis E. FINKBEINER of 
Little Rock Pack- 
ing Co., will es- 
tablish a $3,000,- 
000 packing plant 
near San Juan, 
Puerto Rico, the 
Economic Devel- 
opment Adminis- 
tration of that 
commonwealth 
has announced. 
It will be the 
first meat pack- 
ing plant on the island, which has 
been importing some 60,000,000 Ibs. 
of meat products annually. 

In addition to Finkbeiner, the ven- 
ture is backed by his brothers, Jor 
and Orto of Little Rock Packing 
Co., and Rosert E. Gorr, who op- 
erates Goff Wholesale Grocery Co. 
at Little Rock and several grocery 
stores in Arkansas. The new firm, 
to be known as Puerto Rico Packing 
Co., will be financed with aid from 
the Puerto Rican Industrial Develop- 
ment Commission. 

A ten-year tax-free period will be 
allowed to the new concern, which 
expects to start operations within a 
vear. Construction of the plant is to 
get underway in about three months 


C. FINKBEINER 








on a 30-acre tract south of San Juan. 
The plant will have facilities for 
slaughtering and processing cattle, 
hogs, sheep and poultry. About 300 
persons will be employed, and ap- 
proximately 50,000 cattle and 50,000 
hogs will be slaughtered yearly. 
Chris Finkbeiner is president of the 
new company; Joe Finkbeiner is vice 
president and general manager, and 
Goff is a vice president of the firm. 


From Alamo to Zummo, It's 
Waldman as TEX-IMPA Head 


HERMAN WatpMan, Dallas City 
Packing Co., Dallas, was re-elected 
president of the Texas Independent 
Meat Packers Association by the full 
membership last weekend at the as- 
sociation’s first annual convention in 
the Hotel Adolphus, Dallas. The con- 
vention-goers also voted to continue 
in office the other officers named ear- 
lier this summer by the organization 
committee of the newly-formed state 
association. 

The five regional vice presidents 
are: JOHN KEENE, Ed Auge Packing 
Co., San Antonio; FrEp Dixon, Dixon 
Packing Co., Inc., Houston; Ray 
Jounson, Lubbock Packing Co., Lub- 
bock; Dick OwEN, Owen Meat Pack- 
ing Co., Brownsville; R. E, Prartr. 
Pratt Packing Co., Sulphur Springs, 
and Wape BEESLEY, West Texas 
Packing Co., San Angelo. Sam Ro- 





UNUSUAL BOUT with Mississippi River is getting to be routine for George Hopper, 55, 





sie 


ees 


beef trimmer with Armour and Company at National Stockyards, Ill. Hopper swam river 
August I1, towing a 12-ft. boat carrying four passengers, with his hands locked with hand- 
cuffs behind his back. In United Press telephoto above, Hopper’s aide, Emil Chartran, 
removes handcuffs at Cape Girardeau, Mo., as Hopper completes two and one-half mile 
swim from Illinois side of river. Total weight of tow was 650 Ibs. Hopper has made 23 
swims across river in past 18 years. His big ambition is to swim the English Channel. 
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SENTHAL of Samuels & Co., Inc., Dal- 
las, is secretary of the association, 
and ARCHIE SLOAN, Texas Meat Pack- 
ers, Inc., Dallas, is treasurer. 

Directors are: FRED DOEHNE, 
Doehne Provision Co., Clarkwood; 
Pete Goocu, Gooch Packing Co.. 
Abilene; Birt TWweEbELL, Houston 
Packing Co., Houston; Joe Coste, 
Palestine Packing Co., Palestine; 
LAWRENCE ROEGELELIN, Roegelein Pro- 
vision Co., San Antonio, and JACK 
CarisLE, Valley Packing Co., San 
Benito, Tex. 

Fifty-five Texas firms, ranging al- 
phabetically from Alamo Braun Go., 
San Antonio, to Zummo Meat Co.. 
Beaumont, were on the TEX-IMPA 
charter membership roster as of Au- 
gust 15. Packers from several other 
states and many allied industry rep- 
resentatives also attended the Dallas 
convention. On-the-spot coverage by 
THE NATIONAL PROVISIONER will ap- 
pear in the NP of August 31, 1957. 


PLANTS 


Ground has been broken at Daven- 
port Packing Co., Milan, Ill., for a 
5,400-sq.-ft. beef cooler, latest in a 
series of expansion projects by the 
14-year-old firm. When the beef cool- 
er is completed in 1958, plant capac- 
ity will increase to 60 cattle an hour. 
The federally-inspected plant now 
slaughters more than 1,000 cattle a 
week. RupoLtew LipKowiTz, founder 
and president, said the next construc- 
ton project will be an office build- 
ing, which will be started soon after 
the completion of the beef cooler, A 
new hide cellar was occupied re- 
cently, and a new rendering depart- 
ment soon will be in operation. The 
company also began marketing a new 
all-beef dog food this month. The 
product, ACE dog food, is being 
manufactured by a _ newly-formed 
division, Tri-City Dog Food Co., Inc. 


Roy Tucker of Hillsboro, IIl., has 
been appointed receiver of Prairie 
Packing Co., Carlinville, Ill., by 
Judge Samvuex O, SmitH in Macou- 
pin County circuit court. The com- 
pany closed its doors early this month. 


Tuomas W. Cantu, JR., owner of 
Cantu Packing Co., Corpus Christi, 
Tex., was declared bankrupt recently 
on a voluntary petition. 


The Swift & Company unit at Shen- 
andoah, Pa., was closed August 17 
after 55 years of operation. Manager 
Leon J. Paskey said the building 
is obsolete. The area now will be 
served by Swift from Pottsville, Pa. 


Watertown Abattoir Co., Water- 
town, S. D., has resumed operations 
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MEAT PRODUCTS — 
the BRAND with the BAND” as 


STILT WALKER Kiff Kinkead welcomes 12-in. 
Yankee Maid frankfurter to give him added 
energy during cross-country walk but de- 
clines "lift" offered by Sam Reisman, sales- 
man for Bernard S. Pincus Co., Philadel- 
phia. Reisman covers Central and Western 
Pennsylvania for Yankee Maid. Kinkead is 
walking from New York to Los Angeles to 
plug sales of Skaggs special working stilts. 





after being closed about a month 
for renovation, Davip Mapes, presi- 
dent of the horse slaughtering firm, 
announced. A new gas burning boiler 
and_ other improvements were in- 
stalled in the slaughtering plant. 


JOBS 


OLIVER Moon has taken over his 
new duties as manager of Marhoefer 
Packing Co. of Iowa, Postville, Ia. 
He succeeds FRED HARTMAN. 


W. G. Lancaster has been ap- 
pointed general manager of the Ar- 
mour and Company plant at Reading, 
Pa. With Armour 23 years, he has 
served as sales manager at St. Joseph, 
pork sales supervisor at the Chicago 
general office, assistant general man- 
ager of the Chicago plant and gen- 
eral manager of the Peoria (IIl.) and 
Baltimore plants. As general manager 
at Reading, Lancaster succeeds O. D. 
Osporn, who has been named assist- 
ant general manager of the Armour 
plant at Columbus, O. 


The board of directors of Oppen- 
heimer Casing Co., Chicago, has 
elected RopertT M. LeEvaco as vice 
president in charge of west coast op- 
erations. He has been serving as west 
coast division manager for the past 
two and a half years, with headquar- 
ters in San Francisco. The company 
also has a plant in Los Angeles. 
Levaco joined Oppenheimer at the 
firm’s casing plant in Tientsin, China, 
in 1932 and was in China during the 
World War II occupation by Japan. 
He became manager of the Tientsin 
branch after the war. Levaco left 
China in 1949, nine months after the 
Communists took control of that coun- 


THE 


try, and was assigned to the Chicago 
office. He served as assistant to vice 
president M. S. HotsTe1N before his 
transfer to the west coast position, 


TRAILMARKS 


H. O. MaTuHews, general manager 
of the transportation and distribution 
division of Armour and Company, 
Chicago, has won the annual merit 
award of the Automotive Council of 
Los Angeles. The award is presented 
to the person “having contributed the 
most on a national basis to the motor 
transport and trucking industry.” 


A telecast of “How Frankfurts Are 
Made” was featured recently on the 
CBC (Canadian Broadcasting Corp.) 
program called “Actualities.” The 
new plant of Hygrade Food Products, 
Inc., Montreal, was chosen for this 
production. The program was. car- 
ried over the CBC French language 
network and was seen by an esti- 
mated 2,000,000 viewers through- 
out Canada. The camera crews spent 
several days filming the story in the 
$1,000,000 Hygrade plant. The cam- 
eras followed the various processing 
operations in detail, culminating with 
the finished product being enjoyed by 


youngsters at a wienie roast. 


L. C. Honic, head of general sales 
at the Chicago plant of Swift & Com- 
pany, has been elected chairman of 
the Community Chest fund drive in 
his community of Park Forest, Ill. 


DEATHS 


Joun W. Russer, 40, secretary of 
Max Russer, Inc., Rochester, N. Y., 
died recently. He had undergone 
heart surgery two months earlier. 
The sausage concern was founded by 
Russer’s grandfather, Max, in the late 
1800’s and later was operated by his 
father, also named Max, who died in 
1928. John Russer joined his brother, 
Max O., and their mother, ELEANOR, 
in the business in 1933. He was a 
leader in the development of sports 
programs for youngsters in Rochester. 
In addition to his mother, who is 
president of the firm, and_ brother, 
who is vice president, Russer is 
survived by his wife, HELEN, two 
sons, a daughter and eight sisters. 


Lewis A. ACKLEY, 76, former chief 
counsel and head of the legal depart- 
ment in New York for Swift & Com- 
pany, died after a long illness. He re- 
tired from Swift in 1946. 


Eucene A. Bower, 81, former 
secretary of Illinois Meat Co. and vice 
president of Real Packing Co., both 
Chicago, has passed away. Survivors 
include three daughters and a son. | 
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EKCO - ALCOA CONTAINERS, 
INC.: JoHn B. BowMan, vice presi- 
dent in charge of sales for this Wheel- 
ing, Ill., company, was elected a di- 
rector. Bowman, who is a_ pioneer 
sales executive in 
the rigid alumi- 
num foil contain- 
er field, joined the 
Ekco Products 
Co. in 1954 as 
sales manager of 
the foil division. 
Following forma- 
tion of Ekco- 
Containers, Inc., 
JOHN BOWMAN ~~ Bowman __contin- 

ued as sales man- 
ager of the new company. Ekco-Alcoa 
is jointly owned by Ekco Products 
Co. and the Aluminum Company of 
America. 





TRANTER MANUFACTURING, 
INC.: DanrEL F, Prttow has been 
named manager 
of the service de- 
partment of the 
Kold-Hold = divi- 
sion of this Lan- 
sing, Mich., com- 
pany. He will be 
responsible for 
the dissemination 
of information 
such as bulletins 
and service man- D. F. PILLOW 
uals, control of 
inventory parts, and will act as 
trouble-shooter. Pillow will serve also 
on the refrigeration product develop- 
ment committee. 


CROWN ZELLERBACH CORP.: 
Five major promotions in the com- 
pany’s marketing services division 
have been announced by W. J. ZELL- 
ERBACH, assistant vice president. C. F. 
Louse has been promoted to director 
of sales personnel and training; A. L. 
Fox has been promoted to assistant 
director of marketing services; C. M. 
Perrir has been named manager of 
sales promotion and advertising, and 





sisters. 


rer chief 
| depart- 
& Com- 
;. He re- 


former 
and vice 
o., both 
Survivors 
a son. 


24, 1957 






A. M. RincEL and W. R. Rosen have 
been named administrative assistants 
to W. J. Zellerbach. 


DIVERSEY CORP.: Four new dis- 
ttict managers have been appointed 
by R. E. Perry, general sales man- 
ager. They are Smney E. Capreu, 
Dunbar, Wis.; KENNETH O. GREEN, 
Monmouth, IIL; James P. RALEIGH, 
St. Louis, Mo., and WALTER C. Roun, 
Wilmette, Ill. Each of the new man- 
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A What a 


S EFIELL difference 
: with LEFIELL 


iy 8 All-Steel Switches! 


LeFiell Engineers designed the LeFiell all-steel gear-operated 
switch to last a lifetime, give trouble-free service, without 
maintenance. What a difference for you! 






You don't need to put up with old-fashioned cast-iron switches 


that require corner-blocks, corner-plates (requiring special 

length hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and 

cause loss of production time. LeFiell All-Steel switches are 
designed for center-line support. Their rugged all-steel con- 
struction is your guarantee of durable, dependable, maintenance- 
free service. The LeFiell gear-operated switch gives positive 

hand control at all times. This easy-action switch is 

always fully open or fully closed and will not drop loads! 





Modernize Now! You want efficiency, economy, and long life 
from your equipment. You can get these features in LeFiell 
All-Steel switches. Compare their service features, economy, and 
ease of installation, and whether you use gear-operated, 
automatic, or the new automatic made to work with an 

overhead conveyor system, you will enjoy extra benefits and 
greater efficiency with LeFiell switches. 








LeFiell All-Steel Gear-Operated Switch 


| available for 1R, 1L, 2R, 2t, 3R, 3L, for %” or 4” x 244”, 4" x 3” oF 
| 1-15/16” round rail. 





Automatic Switches available in all types for %” x 242”, or 42” x 2%" track. 


Write: 


LeFiell Company 


1479 FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 


Whatever you do in the meat industry, LeFiell can help you do it better. 
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SCHERMER STUNNER 


for Humane Slaughtering —see it at Booth 104 


SWIFT—SURE—SAFE—SILENT 


for Cattle, Hogs & Sheep 
NO RECOIL 

EASY UPKEEP 
LOW OPERATING COST 


«ue SCHERMER MODEL M.E. Fully meets these conditions. 30 years 

vt experience in the manufacture of stunning devices for humane slaughtering 

have produced an instrument with these unique advantages. It can be used all day 

without interruption for repacking of the barrel or for cleaning of the mechanism. Quick 

action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 

spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 


WRITE FOR LITERATURE AND PRICES AND FR DEMONSTRATION 
E . 


EE 
PROFITABLE DEALERSHIPS AVAILABL 









INTERNATIONAL CORP. 
118 Eost 28th St. Telephone 
NEW YORK 16, N. Y. LExington 2-9834 





















YOUR 
SILENT 
SALESMAN 

















@ ADDS APPETITE APPEAL 
@ BUILDS EXTRA FLAVOR 
@ RETARDS COLOR FADING 


The HYDROLYZED PLANT PROTEIN of Quality 











_ VEGEX CO. 















OVERHEAD TRACK SCALES 


WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O'BRIEN SCALE DIVISION 
NEW YORK TRAMRAIL CO. INC. 


1040 Home Avenue e Melrose 5-1686 e New York 59, N.Y. 














AROMIX ... 
THE MARK 
OF QUALITY 


Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 


makers are switching to AROMIX to rescue their 
lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 


AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Ill. © MOnroe 6-0970-1 
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agers is a recognized food sanitation 
specialist and will supervise the firm’s 
field men serving the meat packing 
and food processing field. 


KNICKERBOCKER MILLS CoO; 
A company announcement has named 
WILLIAM REsS- 
CcORL_ general 
sales manager of 
this New York 
City spice manu- 
facturer. Accord- 
ing to IRVING 
FITZPATRICK pres- 
ident, Rescor] will 
utilize his knowl- 
edge of spices 
and distribution 
of bulk spices as a roving representa- 
tive throughout the country, as well 
as from the New York offices. Res- 
corl has for many years been active 
in the Spice Trade Association’s work. 


E. I. DU PONT DE NEMOURS 
& CO.: Because of generally favora- 
ble construction conditions, the firm’s 
cellophane plant being built near Te- 
cumseh, Kans., will start operations 
earlier than originally planned, The 
plant will produce 50,000,000 Ibs. of 
cellophane annually, starting the lat- 
ter part of 1958. An additional an- 
nual production totalling 30,000,000 
Ibs. is announced for the company’s 
plants in Buffalo, N. Y.; Old Hickory, 


Tenn.; Richmond, Va., and Clinton, Ia. 


A. E. STALEY MANUFACTUR- 
ING CO.: RicHarp M. LAWRENCE 
vr has been named 
research, project 
analyst, it was 
announced by 
Dr. Tuomas L. 
GRESHAM, vice 
president of re 
search and de 
velopment of the 
Decatur, II, 
company. Law- 
rence has _ been 
active in the American Chemical 
Society, American Institute of Chem- 
ical Engineers, and Chemical Market 
Research Association. 


GREAT LAKES STAMP & MFG. 
CO., INC.: BERNARD Katz, for many 
years with the Superior Provision Co., 
Massillon, Ohio, has joined the Chi- 
cago manufacturer of marking de- 
vices. His headquarters will be at 
573 West St., New York City. 


CHASE BAG COMPANY: Ap 
pointment of J. A. Ware, JR., 3 
manager of the company’s Dallas, 
Tex., branch has been announced by 
W. N. Brock, vice president and 
general manager of the company. 





W. RESCORL 






R. M. LAWRENCE 
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ALL MEAT... output, exports, imports, stocks 





—_— 





Meat Production 


week ended August 17 to a total 


corresponding period last year by 





1990-57 HIGH WEEK'S KILL: Cattle 462,118; 
369,561. 

1950-57 LOW WEEK'S KILL: Cattle, 154,814; 
137,677. 





Production of meat under federal inspection rose moderately in the 
lbs. for the previous week. Volume last week also exceeded that for the 


time in several weeks that this year’s output has exceeded volume for 
the same period of 1956. Cattle slaughter was up and numbered larger 
than for the week before and last year. Hog slaughter was at the million 
mark for the first time in several weeks and also numbered about 24,000 
head above last year’s count for the same August period. Estimated 
slaughter and meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
BT A) | CON 210.5 1,000 128.1 
Aug. 10, 1957 SS 204.0 955 127.1 
Aug. 18, 1956 - 390 204.0 976 125.9 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Aug. 17, 1957 142 19.7 245 10.8 369 
Aug. 10, 1957 ..... . 135 18.8 260 11.4 361 
Aug. 18, 1956 . 149 20.9 276 12.0 363 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed Live Dressed 
Aug. 17, 1957 = 965 533 230 128 
Aug. 10, 1957... nee 955 523 239 133 
Aug. 18, 1956 . 953 523 232 129 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Aug. 17, 1957 ...... 250 139 92 44 38.0 
Aug. 10, 1957 .... . 250 139 91 44 36.3 
Aug. 18, 1956 ..... 252 140 92 43 14.4 32.1 


Up; Hog Kill Gains 
of 369,000,000 Ibs. from 361,000,000 


about 6,000,000 Ibs. It was the first 


Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 








Meat Storage Stocks Decline In July; 
Pork Inventories Smallest On Record 


i by pork, meats moved out 
of cold storage in heavy volume 
in July, reducing the aggregate of all 
holdings down to a near-record low 
at the close of the month. Frozen 


pork bellies accounted for 42 per 
cent of the decline in pork inventories 
for the month. Down 92,000,000 Ibs. 
from the month earlier, total volume 
of meats in cold storage on July 31 





Beef, frozen 


Other frozen pork 
Total frozen pork 
Pork, in cure and cured: 
Bellies, D.S 


Total, all pork 
eal, in freezer 


Lamb and mutton in freezer 
Canned meats in cooler 
Total, all meats 


On July 
lbs, 



















men 





U. S. COLD STORAGE MEAT STOCKS, JULY 31, 1957 


Beef, in cure and cured ............00000. 
PUMRUHEGE? ccc. cote: 1 ia eee te nS 

ork, frozen: 

EMER wat cide wo dges ie ceciasae aeons 

os OT ics Nei tacts Pak Dae SE eae 

Bellies 


1 ee ee ee ee ee 


MaEEE SEP, MORNE sick sinc eiivedwskcuakcawas 
Other CU Gi bx shes ceed one benet 
EE NED MOI os ie co adighdlne wala cabin nes 


31, 1957, the government held in cold storage outside of processors’ hands, 5,398,000 
of beef and 6,993,000 lbs. of pork. *Not reported separately previous to 1957. 


July 31 June 30 July 31 5-Yr. Av. 
1957 1957 1956 1952-56 

1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
«++ 94,408 102,156 120,773 123,578 
... 11,404 10,888 7,064 7,390 
.. 105,812 113,044 127,837 130,968 
oe 8,888 13,316 656 Sas 
... 36,596 49,145 Puae ore 
«.. 38,428 70,429 ery PL 
... 66,214 88,785 ee ett 
.. 149,606 221,675 226,004 249,920 
.-» 8,803 11,548 eer ere 
ace 7,428 6,488 eee bee 
... 36,976 38,913 ee OY 
- ++ 53,202 16,949 80,633 106,433 
. -- 202,808 278,624 306,727 356,353 
eee 9,205 10,277 12,866 11,701 
«++ 6,403 6,870 7,975 9,315 
. +. 69,266 76,549 71,604 49.614 
.. 393,494 485,364 527,009 557,951 
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amounted to 393,494,000 Ibs. This 
represented about a 23 per cent de- 
cline from 485,364,000 Ibs. in stor- 
age at the close of June, about a 34 
per cent drop from last year’s closing 
July inventories and about a 42 per 
cent decrease from the five-year av- 
erage of 557,951,000 Ibs. for the date. 

Beef holdings on July 31 totaled 
105,812,000 Ibs., down about 7,000,- 
000 Ibs. since the close of June, about 
22,000,000 Ibs. below volume on the 
same date last year, and about 25,- 
000,000 Ibs. below average. 

The July decrease of 7,000,000 Ibs. 
compared with a decrease of 8,000,- 
000 Ibs. for the same month last year 
and the average July decrease of 14,- 
000,000 Ibs. 

The strong demand for pork drew 
heavily on cold storage stocks of the 
meat during the month, reducing in- 
ventories to a record low of 202,808,- 
000 Ibs. at the close of the month. 
This pork total represented a decline 
of about 37 per cent from closing 
June stocks of 278,624,000 lIbs., a de- 
cline of about 51 per cent from the 
306,727,000 Ibs. in storage a year 
earlier and a drop of about 75 per 
cent from average end-of-July 
stocks of 356,353,000 Ibs. The July 
decrease in pork stocks of 76,000,000 
lbs, compared with the average July 
decrease of 87,000,000 Ibs. 

Stocks of other meats also declined 
in July. Veal inventories fell to 9,205,- 
000 Ibs. from 10,277,000 Ibs. at the 
close of June and compared with 12,- 
866,000 Ibs. in storage a year earlier. 
The average for such stocks was 11,- 
701,000 Ibs. Stocks of lamb and mut- 
ton at 6,403,000 Ibs. compared with 
6,870,000 Ibs. a month before, 7,975,- 
000 Ibs. a year earlier and the aver- 
age of 9,315,000 Ibs. Inventories of 
canned meats totaled 69,266,000 Ibs. 
as against 76,549,000 Ibs. on June 
30 and 71,604,000 Ibs. last vear. 


Meat Price Index Declines 


Meats were among the consumer 
goods which declined in price on the 
wholesale level in the week ended 
August 13, the Bureau of Labor Sta- 
tistics has revealed. Down 0.8 per 
cent from the previous week, the 
wholesale price index on meats was 
97.9 and compared with 83.2 a year 
earlier, on the basis of the 1947-49 
average of 100 per cent. The average 
primary market price index settled a 
shade from its peak of 118.1 for the 
week before. The same index a year 
earlier was 114.5. 
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munasilig 
U. S. Share of British Lard Re Be: rears estimated this year’s | House Refuses To Consider 
Mark 3 calf crop at about 41,347,000 head, = 2 
arket Smaller This Year or nearly 1,000,000 head below the Meat Check-Off Legislation - 
Lard imports by the United King- number born last year. The House of Representatives has 
dom from all sources during the first Pasture and feedlot replacements killed the measure authorizing collec. ste 
five months of 1957 totaled 102,200.- of cattle and calves from last year’s tion of money from farmers and ¢ 
000 Ibs., compared with 92,800,000 42,317,000-head crop numbered 160,- ranchers to help pay for a meat pro- ‘ 
Ibs. in the corresponding period of | 129 compared with 200,771 head in motion plan. : 
1956. Despite the increase in trade, the same month last year. This sharp As passed by the House Agricul} 
the United States’ share of the mar- decline in June stocker and feeder ture Committee, the bill would have r 
ket dropped from 86.6 per cent for | movement narrowed the six-month allowed producer organizations to de. 
January-May 1956 to 65.8 per cent total to 1,243,362 as against 1,240,999 duct from the sale proceeds 10¢ a} _,, 
for the same period in 1957. for the same period last year from a head on cattle and 5c a head o 
Strong price competition from difference of more than 40,000, lambs, hogs and sheep, with money 
European suppliers along with a de- through May. going for a campaign to encourage 
cline in U. S. domestic production Commercial slaughter of cattle for consumers to eat more meat. 
was the principle reason for the re- the first half of this year fell below The agriculture committee felt the} | 
duction in trade with the U. S. that of last year by about 64,000 measure would benefit producers by 
United Kingdom lard imports, head, and the U.S. Department of increasing meat sales, but opponents cn 
quantity and per cent of total by Agriculture has indicated that any argued that it would raise production} | 
country of origin, January-May 1956 possible seasonal gain will not bring costs without helping consumers, 
and 1957, were as follows: the total for the year to the level of Defeat of the bill resulted from)  ' 
January-May —January-May last year. nearly solid opposition of congress} 
195 957 ° 
Quantity Per Quantity Per men from metropolitan centers of the 
1,000 cent 1,000 cent CHI LA 
Country lbs. of total Ibs. of total CAGO RD STOCKS North and the East. i 
Denmark | ....... 3464 3.8 7.220 7.0 Lard inventories in Chicago on A meeting of the National Beef 
Netherlands es sole ee oye o oe : 7 
Belgium ........ 3911 4.3 10.879 10.2 August 14 totaled 36,082,798 Ibs., Council and state organizations has | 
SE RO eee 225 ne 9,08 r - : : : | 
United States ./80,016 86.6 66,883 65.8 according to the Chicago Board of been called at Miles City, Mont, to} 
i . «62,618 2.6 : : 
Argentina aot = ie Trade. This volume compared with make long-range plans and study a ry 
Totals 100.0 102,188 100.0 37,059,892 Ibs. in storage on July 31 future course for the council to con-| _j, 
and 81,327,114 Ibs. on August 14,- sider and put into operation, wi 
See Reduced Beef Supply For 1956. 
. e a | re 
Next Year If Calf Crop Cut Lard stocks by classes (in pounds) = Animal Foods Production 1 
appear in the table below: 
The million head smaller calf crop Sains, Sea: ‘diana Canned food and canned or fresh 
this year compared with the count of aay ees: J 1957 " "1956 frozen food component for dogs, cats}! 
I : a S. c a) .27,072,526 28,169,718 857,222 4 ; c 
last year has been interpreted by live- P's. Lard (b): ee ee ee and like animals, prepared under gov-|_ 
‘ z Jry Rendered se : ° « | 
stock and meat interests to mean re- Lard (a) ... 6,310,074 6,480,074 17,526,892 + @TMMent inspection and_ certification | 
duced veal supplies for the remainder i in July totaled 34,469,873 Ibs. com- C 
of this year and a smaller available — ther Lard... 2.700.198 2469.10 1.943.000 = pared with 33,913,430 Ibs. for the) - 
y. - 36,082,798 37,059,892 »o27, 
supply of feedlot replacements for = - ‘ month before and 32,246,809 Ibs. 
7 . . (a) Made since October 1, 1956. od di 1 ] bee 
next year’s beef production. The Crop (b) Made previous to October 1, 1956. produced in July last year. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS cr gy mar? s¢ 
> _— * vs, R. CUE ccece 5 
(Icl_ prices, Ib.) (lel prices) ; (Lc dle yore to manu- Export, 34 inch cut .. 48@ 41 F 
Cervelat, ch. hog bungs. 96@ 98 rers of sausage) Large prime, 34 in, ... 35@ 39 
Pork sausage, bulk nye Thuringer ...0..cccecece 54@ 56 Beef rounds: Med. prime, 34 in. .... 25@ 2% 
in 1-Ib. roll ....... .---44 @50% = Farmer ........-0ee ees 81@ 83 Clear, 29/35 mm. ..... 1.05@1.35 Small prime . 16@ 2 
Pork saus., sheep casing. | ae Holsteiner ..........+++- 88@ 85 Clear, 35/38 mm, .....1.00@1.15 Middles, can off .. 55@ 60 
1-Ib. pkge. .......--- 61 @68 RO, Masa: 6665 055%; 89@ 91 Clear, 35/40 mm, ..... 85@1.10 f 
Frankfurts, sheep ae Salami, Genoa style ....1.00@1.02 Clear, 38/40 mm, ..... 95@1.35 Sheep casings (per hank): 
easing, 1-lb, pkge. ....60 @64% = Qooked salami .......... 50@ 52 Clear, 40/44 mm. .....1.30@1.65 96/28: min, ..5/...680ee 6.25@6.50 
Frankfurts, skinless, w Pepperoni 84 Clear, 44 mm./up ..... 1.95@2.50 24/26 mm, .........+.. 6.05@6.30 
1-Ib. pkge. .....+005- 48 @51 Sicilian 91 Not clear, 40 mm./down 65@ 70 22/24 MM. o casiescesved 4,80@5.25 
Bologna (ring) ......-- 46 @50 Goteborg &3 Not clear, 40 mm./up.. 75@ 8&5 SOBs WAM. oekcccneeken 4.10@4.45 
Bologna, artificial cas...39 @47 Mortadella 59 Beat weannane: 18/20) mits << .0.002 seers 2,953.25 
Smoked liver, hog bungs.49%@55 No: tae tava L2@ 16 GIS: MM, 6.6.0.c000ek 1.75@2.30 : 
Smoked liver, art. cas...42%6@49 No 1 2 agp eeceee 2@ ¥ 
Polish sausage. smoked.57 @66 SPICES Peta a ream ision 8.9 © @ 14 
New Eng. lunch spec...63 @T71 ‘ . ; Beef middles: CURING MATERIALS 
eR TORT: 5..05505%..00 55% 45% @51% (Basis, Chicago, original barrels, Ex. wide, 2% in./up..3.40@3.55 
Blood and tongue ...... 4514 @5T bags, bales) Spec. wide, 214/214 in.2.55@2.70 Nitrite of soda, in 400-lb, Cwt. 
Popper loaf .....<....- 461% @60% Whole Ground Spec. med.. 1%/2% in.1.50@1.60 bbls., del. or f.0.b. Chgo. $11.35 
Pickle & Pimiento loaf..414%@49 Allspice, prime ..... 80 90 Narrow, 1% in./dn, Pure rfd. gran, nitrate of 
pO err 88 pod Beet dee cape: OER: «cs snens ee anue pe 
Chili, pepper ...... é 5 sia . ots re Pure rfd. powdered nitrate 
SEEDS AND HERBS Chili. powder ...... - 52 cg as. A 34@ 40 Of sodl: ...2ss0ssscneeeem 
Cloves, Zanzibar .... 68 79 pray 12/5 nch ..... 30@ 32 salt, paper sacked. f.0.b. 
(lel prices) Ginger, Jam., unbl.. 97 1.06 Oar sin inch ..... 19@ 21 Chgo., gran. carlots, ton.. 30.0 
Ground Mace, fancy Banda..3.50 4.10 pear, < “a/% inch tee. 15@ 16 Rock salt, ton in 100-Ib. I 
Whole for sausage West Indies ...... =i 3.75 Not clear, 4% inch/up. 18@ 21 bags, f.o.b. whse. Chgo, .. 28.00 
Caraway seed ... 20 25 East Indies ...... by 3.60 Beef bladders, salted: Sugar— 
Cominos seed ... 36 41 Mustard flour, fancy. .. = 7%4 inch/up, inflated .. 18 Raw, 96 basis, f.o.b, N.Y... 6.20 
—— seed, 23 West India Nutmeg. -. 2.70 64/1 inch, inflated. . 13 Refined standard cane 
F eescscees at a . ~. 5 ; 7 2 r . - 
ll Amer... 17 Paprika, Amer. No. 1 .. 48 5%4/6% inch inflated.. 12@ 13 gran. basis (Chgo.) ...... 8.80 
Oregano ........ 44 Paprika, Spanish ... .. 88 Pork casings: Packers, curing sugar, 100 
Coriander, Paprika, cayenne ... .. 60 20 mm./down ........ 4.50@4.75 Ib. bags, f.0.b, Reserve, % 
Morocco, No. 1. 21 25 Pepper: BID MOMS 5 s.05s:0,0'6.03 4.30@4.65 Tra. 1e88 2% ....csecoeere 8. , 
Marjoram, French 69 74 PE, CPNGs B! Sa xan0 ve 56 PI UNG Gi rec. a.0:0-d0600'4 3.00@3.30 Dextrose (less 10c): 
Sage, Dalmatian, t, ae 48 52 EMR och avece-aique d:0t0 2.385@2.75 Cerelose, regular ......++++: 12 
BOs. Rcenkecees 57 65 OS rrr 42 45 Pk Se -2.15@2.35 Ex-warehouse, Chicago ..... 78 
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BEEF-VEAL-LAMB 


- ++ Chicago and outside 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, lb.) 








Prime, 700/800 ..... 42n 
Choice, 500/600 ..... 41n 
Choice, 600/700 ..... 40% @41 
Choice, 700/800 ..... 40% @41 
Good, 500/600 ...... 37 
Good, 600/700 ...... 37 
IES RE seeeee 291, @30 
Commercial cow .... 29%, 
Canner—cutter cow. . 27 
PRIMAL BEEF CUTS 
Prime: 
Rounds, all wts, ..., 49 
Trimmed loins, ‘ 

50/70 Ibs, (lel)....85 @ 94 
Square chucks, 

OO. We ....s... 33 
Arm chucks, 80/110.. 31% 
Ribs, 25/35 (lel) ....56 @59 
Briskets (lel) ...... 2814 
ew. Me: 2 ..... 19 
Planks, rough No, 1.. 20 

Choice: 
Hindatrs., 5/800 .... 0K, 
Foreqtrs.. 5/800 31 @31l4 
Rounds, all wts, 48 
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2'95@3.25 
-1.75@2.30 
| 
TALS) | 
D. <a 
0. $11.35 
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8.65 
oa. . 80.0 
| 
. 28.00} 
| 
cr... 6.20 
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Td. loins. 50/70 (1cl)_74 @s0 


Sa, chneks, 70/90 ... 33 
Arm chucks. 80/110... 31h, 
Briskets (lel)... 23% 
Ribs. 25/85 (lel 50 @hrR8 
Navels, No. 1 ..., 19 
Flanks, rough No, 1.. 20 
fieod (all wts.): 
ee ce 45 @ATZ 
Sq. cut chucks ...... 382. @23 
BMREte Se en 27% 
Me S55 tay ee 45 @47 
MNO os ct oe cae 64 @E68 


COW & BULL TENDERLOINS 
Fresh J/IL = C-C grade Froz. C/I. 
0@63..... Cow, 3/dn. a 
ri) 






August 20, 


Trine, cooked, 
Melts, 
Lungs, 100’s 
Udders, 100’s maar 


CHICAGO 


1957 


BEEF PRODUCTS 


100’s 





(Frozen, carlots, Ib.) 
Tongues, No, 1, 100’s...24 @24% 
Tongues, No. 2. 100’s... 19% 
Hearts, regular, 100's.. 23 
Livers, regular, 35/50's. 17 
Livers, selected, 35/50's 26 
Lips, sealded, 100’s mf 154 
Lips, unscalded, $ 12% 
Tripe, scalded, 8 


:.. 84@ 8% 


ferere 6%@ 7 
ee 7 
aloe 5 


FANCY MEATS 


BEEF C 

Steer: 
Prime, care., 7/800. 
Choice, care., 6/700. 
Choice, care., 7/800. 
Good, care., 6/700. 
Good, care., 7/800. . 
Hinds., pr., 6 
Hinds., pr., 
Hinds., ch.. 
Hinds., eh... 
Hinds., gd.. E 
Hinds., zd., 7/800. . 














NEW YORK 


August 


WHOLESALE FRESH MEATS 
UTS 


(1.e.1. prices) 
(Western, cwt.) 
Prime, care., 6/700.$45.50@47.. 0 


44.50@ 46.00 
44.50@46.00 
43.50@45.¢0 


+ 42.00@43.00 


41.50@42.00 


-» 56.00@57.00 
-+ 55.00@57.00 
-- 53.00@56.00 
-+ 52.00@55.00 
- 51.00@52.00 


50.00@52.00 


(Iel_ prices) 


Beef tongues, corned mde 32 
Veal breads, 
under 12 oe... ......,. 72% 
Oe PU rac ook 91 
Calf tongues, 1-lb./down 18 
Oxtails, fresh, select Se 13 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 


Bea Cow, 3/4 .....73@ 
R@85..... an | 78@82 
1.09€@1.02.. Cow, i, oe 85@90 
1.00@1.02.. Bull, 5 i rae 8500 

BEEF HAM SETS 
TInsides, 12 ME Sak ate. 44 
Outsides, 8/up ......... 411, 
Knuckles, 7%/up ..... 44 

CARCASS MUTTON 
Choice, 70/down ...... 17 @18 
food, 70/down ......_! 16 @17 

n—nominal. b—bid. a asked. 


Choice, 
Choice, 55/65 





nee 13% @ 4414 


meat, barrels ........$ ty 361% 
Bull meat, boneless, 

barrels tee eee eee ee. 39 @40 
Beef trim., 75/85% 

pci ee a ae 30 
Beef trim., 85/95% 

Lo RE Sas 34 
Boneless chucks, a 

i oc) es rie eer 37 
Beef cheek meat, 

trimmed, barrels ..... 31 
Shank meat, bbls. ...__ 39 
Beef head meat, bbl... 25 
Veal trim., boneless, 5 

DORPOMe Sa ee 36 @37 

VEAL—SKIN OFF 
(Iel carcass prices) 
Prime, 90/120 ...... $44.00@ 46.00 
Prime, 120/150 ...... 43.00@44.00 
Choice, 90/120 ...... 41.09@44.00 
Choice, 120/150 ...... 41.°0@44.-9 
Good, 50/90 ...... - 35.00@38 00 
Good, 90/120 ....... 38.00@41.00 
Good. 120/150 ....... 28.007 41.70 
Stand., all wts. ...... 32.00@38.00 
CARCASS LAMB 
(lel prices, Ib.) 

Prime, Me aoe oi 49 @5l 
Prime, PR ew crela ttc ae 47 @49 
Prime, te/Gh <<... . None qtd. 
Choice, 35/45 .......... 4814,@4914, 


4I6U@4714, 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Careass) : 
STEER: 
Choice: 

5-800 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs, 
Standard: 
350-600 Ibs. 


cow: 
Standard. all wts. 

Commercial, all Ws. , 
Utility, all hoe ee Pe 
Canner-cutter 
Bull, util. & 


FRESH CALF: 
Choice: 
200 Ibs. down 
Good: 
200 Ibs. down 


LAMB (Carcass) : 
Prime: 
45-55 Ibs. 
55-65 Ibs, 
Choice: 
45-55 Ibs. 
Renee) fa er 1 
Good, all wts. 


MUTTON (Ewe): 
Choice, 70 Ibs./down ... 
» 70 lbs./down 


Los Angeles 
Aug. 20 


$42.00@ 44.00 
41.00@43.00 


38.00@40.00 
37.00@39.00 


36.00@38.00 


None auoted 


- 28.00@30.00 
- 27.00@29.00 


None quoted 


- 30.00@33.00 


(Skin-off) 
41.00@45.00 
39.00@41.00 


43.00@45.00 
40.00@42.00 


43.00@45.00 
40.00@ 42.00 
38.00@42.00 


San Francisco 
Aug. 20 


$43.00@44.00 
41.00@ 43.00 


39.00 40.00 
38.00@39.00 


34.00@38.00 


30.00@322.00 
28.00@30.00 
26.00@28.00 
24.00@ 26.00 
None quoted 


No. Portland 
Aug. 20 


$40.50€@42.00 
410.00@ 41.50 


39.00@ 40.00 
38.00@39.50 


34.00@38.00 


None quoted 
29.00@34.00 
28.00@33.00 
27.00@30.00 
None quoted 


(Skin-off) (Skin-off) 
43.00@45.00 39.00@42.00 


39.00@41.00 


36.00@40.00 


410.00@43.00 41.00@44.00 
40.00@42.00 39.00@42.00 
40.00@43.00 41.00@44.00 
40.00@ 42.00 39.00@42.00 
36.00@40.00 37.00@40.00 
None quoted 16.50@18.50 
16.00@17.00 16.50@18.50 
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BEEF CUTS 


(1.¢.1.. prices) 
Prime steer: 








Hindatrs., 600/700 ...56 @bo 
Hindatrs., 700/800 ...55 @50 
Hindgtrs.. 800/900 | --55 @56 
Rounds, flank off ---.50 @53 
Rounds, diamond bone, 

favk off 00 c. s. -51 @54 
Short loins, untrim, @88 
Short loins, trim. § @1.10 
LAT RR eRe iene 21 @21% 
Ribs, (7 bone cut) ...53 @59 
Arm chucks ....... 36 @38 
Batebetee fo 55,4, 310s 30 @32 
BIROE Bl iiivusc. 21 @22 

Choice steer: 
Hindqtrs., 600/700 .. 4 @57 
Hindqtrs., 700/800 --538 @56 
Hindqtrs., 800/900 ...52 @ 53 
Rounds, flank off .. --49 @52 
Rounds, diamond pone, 

GARE Os Porscew @53 
Short loins, untrim.. -68  @76 
Short loins, trim. .__ ‘89 @96 
Lf Sr ae Boe 21 @21% 
Ribs (7 bone eut) @54 
Arm chucks ....,... @37 
PEOURO one @31 
area ree eh eR @22 





20, 1957 


FANCY MEATS 


(Le.l. prices) 


— breads, 6/12 oz, 
o 


oz. up 


Beet livers, Selected 


Beef kidneys 


Oxtails, % Ib., frozen 


LAMB 


(Le. careass Drices, ewt,) 


Prime, 30/40 
Prime, 40/45 
Prime, 45/55 
Prime, 55/65 
Choice, 30/49 
Choice, 40/45 
Choice, 45/55 
Choice, 55/65 
Good, 30/40 

Good, 40/45 

Good, 45/35 





Prime, 45/dn. 
Prime, 45/55 
Prime, 55 /65 
Choice, 45/ Tn, 
Choice, 45 TES 
Choice, 55/6 
Good, 45/dn. 
Good, 45/55 











5 CO 
50.00@ 52.04 
Se admime 50.09@54.00 
too 51.00@54.00 
one wehes 51.00@55.00 
Beda dacs 49.00@50.10 


aa Sena are 45.00@46.00 
Sedu ade 47.00 48.00 


46.00@ 48.00 


Western 
weeds g 49.10@52.00 
xe gece 49.00@53.00 
Tle 47.50@ 49.00 
maaan a 48.00@52.00 
aang 48.00@52 00 
nhe's cae 48.00@49.00 

Raed cate. g 44.00@ 45.00 


ataee was 45.00@47.00 


VEAL—SKIN OFF 


(Le, carcass prices) 


Prime, 90/120 
Choice, 90/120 
Good, 50/ 90 
Good, 90/120 
Stand., 
Stand., 
Calf, 200/dn. 
Calf, 200/dn, 
Calf, 200/dn., 








Western 
$43.00@46.00 
38.00@ 42.00 
33.00@35.00 





aie dees 35.00@36.00 


© 0:¥ Wine 30.00@31.00 
TT toe 30.00@ 32.00 
Le 32.00@33.00 
ae 30.00@32.60 


std. ... 28.00@30.00 











NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Aug, 


17, 1957, with comparisons 


STEER and HEIFER: C3 
Week ended Aug. 17 . 


ircasses 






Week previous ...... |"! 11,677 
cow: 

Week ended Auge iT .... 781 

Week previous ....,.) 77 1,010 
BULL: 

Week ended BEGERE i. 497 

Week previous ......_ |) 427 
VEAL: 

Week ended Aug. 17 12,276 

Week previous ......_)/ 11,838 
LAMB: 

Week ended Aug. 17... 34,378 

Week previous ....,.__° 38,012 
MUTTON: 

Week ended Aug. 17... 469 

Week previous ......__° 498 
HOG AND PIG: 

Week ended Aug. :17-;.. 9,721 

Week previous .......°' 8,813 
PORK OUTS: (Lbs.) 

Week ended Aue. 37... 580,298 

Week previous ......__. 495,820 
BEEF CUTS: 

Week ended Age Wt =. 148,672 

Week previous ......._. 265,169 
VEAL AND CALF CUTS: 

Week ended Aug. 37... 15,408 

Week previous ....../7! 9,550 
LAMB AND MUTTON: 

Week ended Aug. 17... Pe 

Week previous ....../ 7" 2,453 
BEEF CURED: 

Week ended Aug. 17... 24,363 

Week previous ...... °° 16,373 


PORK CURED AND SMOKED: 


Week ended aug. 17... 
Week previous ......° 7° 


VE. 
Week ended Aug. 17. 
Week previous 

HOGS: 

Week ended Aug. 17 ... 
Week previous ....,.."' 

LAMB AND MUTTON: 

Week ended a | ee 
Week previous 


191,529 
143,786 


COUNTRY DRESSED MEAT 
AL: Carcasses 


4/347 


21 


39 


: 21° Short Plates 

















LOCAL SLAUGHTER 

CATTLE: Head 

Week ended Aug, sone 13.842 

Week previows.. 00...” 13,500 
CALVES: 

Week ended Aug. 17 12.908 

Week PrSriue 12,251 
HOGS 

Week ended Aug, 17 set 47.291 

Week REV IONE Sos 46,025 
SHEEP: 

Week ended Aug. 1s eee 29.938 

Week Dreviodas 3. 35° 39.908 


PHILA. FRESH MEATS 
August 20, 1957 
WESTERN DRESSED 
STEER CARCASSES: (Cwt.) 
Choice, 500/800 ... -$43.50@ 45.50 


Choice, 800/900 +++ 42.50@44 50 
Good, 500/800 . 1" 40.50@ 43.00 
Hinds., Choice -+++ 54.00@56.00 
Hinds., Good ./'"' 51.00@53.00 
Rounds, Choice +++» 52.00@54.00 
Rounds, Good..." 49.00@51.00 


COW CARCASSES: 
Com’l, all We 3. 
Utility, an wts. 


VEAL (SKIN OFF): 


- 30.50@34.00 
- 28.50@31. 


Choice, 90/120 ..., 242 

Choice, 120/150 .... 39 00@42 

Good, 50/90 .'1": 34.00@36.00 

Good, 90/120 |'""' 35.00@37.00 

Good, 120/150 [1°*' 36.00@38.00 
LAMB: 


Ch. & pr., 30/45 ... 49.00@51.00 
Ch. & pr., 45/55 |": 48.00@51.00 
Good, 45/55 ....°"" 45.00@48.00 
LOCALLY DRESSED 
STEER BEEF (Ib.): Choice Good 
Care., 5/700 .. H@415% 10% @42 


Care., 7/800 +» 484% @45 40 41 
5/700 ... 53 56 San 


Hinds., @ 50@52 
Hinds., 7/800 ++. 58@55 49Gni 
Rounds, no flank. 51@54 49@51 


Hip rd. plus flank 50@53 
Full loins, untrim. 54@58 50@53 


Short loin, untrim. 66@70 55 60 
Ribs (7 bone) -. 58@56 dsqse 
Arm chucks +++. 85@37 32@34 
Briskets .....'"" 28@31 28@31 

- 21@23 21@23 
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PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 21, 1957) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
oy ee ok ERA 464on 
46% @46% . 12/14 ... 46%4,@46% 
oo ea os OPC 464 





PICNICS 
Fresh or F.F.A. 
27@27% 


Frozen 
i Serer 27 





FAT BACKS 


Fresh or Frozen 





n—nominal, b—bid, a—asked. 








BELLIES 
Fresh or Frozen Cured 
40%@4in .. 6/8 . 40%@41n 
40% @41 8/10 ... 40%,@41 
40144 @41 10/12 ... 404%@41 
10%, @41 / . 40%@41 
ir BAe 41 
BF . 41 
ss Sisk 4 tsk 'v 0 are 40 
Gr. Amn D.S. Clear 
BEM: 6s sis aye t  Beeee 32%n 
a eee ter 
31 ly Mi owe eeee mt Sis! etcdaare 30% 
BERS wea os be aaa 3014 
4 tr a 30 
23ign ...... BUFO 5 60 o's 8406 2614 


FRESH PORK CUTS 
Job Lot Car Lot 





47@48.. Loins, 12/dn. .... 46 
47@47% Loins, 12/16 ....... 45n 
43@44.. Loins, 16/20 ...... 41 
RES Loins, 20/up ..... 40 
39@40.. Butts, 4/8 ........ 36% 
34@35.. Butts, 8/12 ....... 3314 
34@35.. Butts, 8/up ...... 3314 
47@48.. Ribs, 3/dn. ....... 44 
34@35.. Ribs, 3/5 ....... 33 
Be hipalce eee 26% 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
SO Square Jowls ....... unq. 
21%... Jowl Butts, Loose .. 23a 
22\4n.. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add \c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, AUG. 16, 1957 


Open High Low 
Sept. 13.20 13.25 138.15 
Oct. 13.30 13.42 13.30 
Nov. 13.10 13.25 13.10 
Dee, 13.50 13.60 13.45a 
Jan. 13.45 13.55 13.45 
Sales: 7,120,000 Ibs. 
Open interest at close Thurs., 
Aug. 15: Sept. 698, Oct. 355, Nov. 


171, Dee. 270, and Jan. 63 lots. 
MONDAY, AUG, 19, 1957 


Sept. 13.20 13.20 12.90 
Oct. 13.42 13.42 138.12 
Nov. 13.15 13.15 12.75 
Dee. 13.60 13.60 13.20 
Jan. 13.52 13.52 13.15 
Sales: 10,920,000 Ibs. 





Open interest at close Fri., Aug. 






16: Sept. 685, Oct. 369, Nov. 170, 
Dec. 278, and Jan. 68 lots. 
TUESDAY, AUG. 20, 1957 
Sept. 12.90 12.92 12.72 12.77 
Oct. 13.15 12.85 1 
Nov. 12.80 12.65 12.67 
Dec. 13.30 13.10 13.10b 





Jan. 13.2: 13.25 13.17 
Sales: 9,120,000 Ibs. 
Open interest at close Mon., Aug. 

19: Sept. 675, Oct. 377, Nov. 171, 

Dec. 273, and Jan. 58 lots. 


WEDNESDAY, AUG. 21, 1957 


13.20a 


Sept. 12.72 12.75 12.40 12.57 

Oct. 12.87 12.90 12.60 12.77 

Nov. 12.62 12.62 12.30 12.40 
-60 

Dec. 13.10 13.10 12.85 12.97b 
-07 

Jan. 13.00 13.00 12.65 12.92b 

Sales: 16,600,000 Ibs. 


Open interest at close Tues., Aug. 
20: Sept. 654, Oct. 391, Nov, 184, 
Dee, 274, and Jan. 56 lots. 


THURSDAY, AUG. 22, 1957 





Sept. 12.60 12.60 12.50 12.52b 

Oct. 12.82 12.85 12.72 12.75a 
-85 

Nov. 12.55 12.42 12.45 

Dec. 13.07 13.00 13.00 

Jan. 13.02 12.90 12.95 


Sales: 7,000,000 Ibs. 

Open interest at close Wed., Aug. 
21: Sept. 587, Oct. 389, Nov. 180, 
Dee. 292, and Jan. 77 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


August 20, 1957 
(Iel Ib.) 
Hams, skinned, 10/12... 48 
Hams, skinned, 12/14... 48 
Hams, skinned, 14/16... 4714 
Pienies, 4/6 Ibs, ...... 28l, 
Pienies, 6/8 Ibs. ...... 28 
Pork loins, boneless .... 62 
Shoulders, 16/dn. loose. 34 
(Job Lots) 
(Lb.) 
3 Ey ee 15 @i6 
Tenderloins, fresh, 10°’s.73 @74 
Neck bones, bbls. ....13 @14 
TR AE -6 cp she -aroeemade 11 
Peet. «6:0, Bb. oos6c. 7 @8 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trim,., 40% 


lean, barrels «....... 23% 
Pork trim., 50% 

lean, barrels ......... 26 @27 
Pork trim., 80% 

lean, barrels. ....<:.% 36 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 32 
Pork cheek meat 

trim., barrel’ ........ 36 

PACKERS' WHOLESALE 

LARD PRICES 
Refined lard, tierces, f.o.b. 

RUOORNO ai \i.no arsine cadeeaee $16.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 15.50 
Kettle rendered, 50-Ib. tins, 

Ct; SBOE. bo% si.cccsces 7.00 
Leaf, kettle rendered, tierces, 

£0. 0, CRRORED incase aces 7.00 
Fo ie a ree 18.75 


Neutral tierces, f.o.b. Chicago 17.50 
Standard shortening, 
Bg We ic CE win ie n'a Wes cin Se 







Hydro shortening, N. & 8.... 22.25 
WEEK'S LARD PRICES 
P.S. or Dry Ref. in 
Dry Rend. 50-lb. 
Rend. Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Aug. 16..13.15n 12.25 14.50n 
Aug. 19..12.85n 12.00 14.25n 
2.70n 11.87%a 14.25n 
.12.50n 11.50n 14.00n 
2.50n 11.624%n 14.00n 
n—nominal, b—bid, a—asked, 








HOG VALUES BEST IN SEVERAL WEEKS 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Hog cut-out values continued to improve this week, 
as margins on light hogs moved to their highest plus 
position in several weeks, while the negative margins on 
the two heavier classes were decidedly reduced. Pork 
prices were off but the sharply lower live costs ag. 
counted for the improved values. 





—180-220 Ibs.— —220-240 lbs.— —240-270 Ibs — 
Value Value Value 

per perewt. per perewt. per per cyt, 

ewt. fin. ewt. fin. ewt. fin, 

alive yield alive yield alive yield 

Lean cuts $19.24 $12.89 $18.24 $12.53 $17.6 

Pat cmte 1e0d ois 9.76 6.05 9.93 6.86 9.65 

Ribs, trimms., ete. 3.48 2.33 3.04 1.99 2.99 
Gost of “Bose: . ..:.. $20.69 $20.62 
Condemnation loss 10 10 
Handling, overhead .. 1.66 1.47 

TOTS DOGS . viiccusss 21.76 31.53 22.45 31.84 22.19 31.35 

TOTAL VALUE . 22.39 32.44 21.07 31.21 21.38 30.12 

Cutting margin .+$ 63 +$ .91 —$ 38 —$ 53 —$ 81 —$113 

Margin last week ..+ .07 + .10 —- .96 — 1.35 — 1.62 — 295 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 


Aug. 20 Aug. 20 Aug. 20 
FRESH PORK (Carcass): (Packer style) (Shipperstyle) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted $36.00@39.00 None quoted 
120-170 Ibs., U.S. No. 1-3.$37.00@39.00 35.00@38.00 $33.00@35.00 


FRESH PORK CUTS, No. 1: 
LOINS: 





BOO PON caleN ise nw tens 51.00@54.00 54.00@56.00 53.00@56.0 

ot ee Pe ree 51.00@54.00 54.00@60.00 53.00@56.00 

IAG IM. cheese atees 51.00@54.00 52.00@56.00 53.00@56.00 
PICNICS: (Smoked) (Smoked) (Smoked) 

ff i Seer 36.00@41.00 34.00@38.00 37.00@41.00 
HAMS: 

eee reer 57.00@64.00 58.00@62.00 54.00@60.00 

SOO. ING, oS eccsese sae 56.00@64.00 58.00@60.00 54.00@60.% 
BACON ‘“‘Dry’’ Cure, No. 1: 

6- 8 Ibs. 63.00@70.00 68.00@72.00 62.00@66.00 

8-10 Ibs. - 62.00@65.00 66.00@70.00 60.00@64.0 

10-12 Ibs. 60.00@ 63.00 64.00@68.00 58.00@61.0 
LARD, Refined: 

1-lb. cartons ......... 18.50@ 21.50 22.00@24.00 19.00@22.00 

50-lb. cartons & cans. 17.50@21.00 20.00@ 22.00 None quoted 


Tierces 16.00@20.50  20.00@22.00 17.00@21.00 
PHILA. FRESH PORK 


August 20, 1957 
WESTERN DRESSED 





N. Y. FRESH PORK CUTS 
1957 
City 
Box lots 


August 20, 






Lb. 
Pork loins, 8/12 . .$52.00@56.00 re 2/49 
Pork loins, 12/16 ;... 51.00@55.09 08: Joins. 8/12 -.---- 46 ei 
Hams, sknd., 10/14 .. 52.00@55.00 Butts. Boston 4/8. 43 @45 
Boston butts, 4/8 .. 43.00@46.00 Spareribs 3/down a @30 
Regular picnics, 4/8.. , “og 


32.00@35.00 


Spareribs, 3/down . 53.00@57.00 


LOCALLY DRESSED 





(1.e.1. prices ewt.) Western Pork loins, 8/12 
pa Pork loins, "12/16 .. 

Pork loins, 8/12 .... 49.00@54.00 Rellies’ 10/12... “*8 

Pork loins, 12/16 .... 48.00@53.00 Spareribs, 3/down .... 49 @53 
Hams, sknd., 10/14 .. 51.00@54.00 Skinned hams, 10/12 .. 53 @5 
Boston butts, 4/8 .... 40.00@43.00 Skinned hams. 12/14 .. 538 @55 
Picnics, 4/8 ........ 30.00@33.00 Picnics, 4/8... ......, 33 @38 
Spareribs, 3/down ... 49.00@53.00 Butts, ‘Boston, 4/8 .... 42 @4 


N. Y. DRESSED HOGS 


(1.e.1, prices) 


(Heads on, leaf fat in) 
50 to 5 50@35.5 
75 to 5 
100 to 
125 to 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week ended 
Aug. 17, 1957 was 15.9, 
the U. S. Department of 
Agriculture has reported. 





CHGO. WHOLESALE 
SMOKED MEATS 


August 20, 1957 This ratio compared with 
pa 14/16 Ibs., 2 the 16.3 ratio for the pre- 
Hams, skinned, 14/16 Ibs.. ceding week and 10.6 a 

ready-to-eat, wrapped ....... 56 * 
Hams, skinned, 16/18 Ibs.. year ago. These ratios ~ 
MEE. -ec.cceWasta nino 0s 0s 54 i 
Hams, skinned, 16/18 Ibs.. calculated on the basis ‘ 
ready-to-eat, wrapped ......55 No 3 yellow corn selling at 
Bacon, fancy trimmed, brisket : 599 

— — Ibs., wrapped ns 53 $1.338, $1.346 and $1. 
acon, fancy, sq. cut., seedless, e 
pl2/14 Ibs." wrapped... 52 per bu. during the three 
acon, No. sliced 1-lb. heat . * 

seal self-service pkge. ...... 6 periods, respectively. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 


Wednesday, August 21, 1957 
BLOOD 
Unground, per unit of ammonia, bulk ... 5.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


MU UQME. wccee cus pace iced enn eceies ve on 6.00n 
D. COOE feWaeswipangucenehsaclxpaben 6.00n 
SE ORE edb veka viisese eedasdeebeasave 5.75n 


PACKINGHOUSE FEEDS 

Carlots, ton 
bone scraps, bagged.$ 77.50@ 80.00 
meat, bone scraps, bulk ... 75.00@ 77.50 


30% meat, 
30% 


60% digester tankage, bagged.. 80.00@ 85.00 
60% digester tankage, bulk .... 77.50@ 82.50 
80% blood meal, bagged ....... 100.00@120.00 


Steam bone meal, bagged 


(specially prepared) ......... 85.00 
60% steam bone meal, bagged.. 70.00 
FERTILIZER MATERIALS 

Feather tankage, ground 

per unit ammonia .............. *4.50 

Hoof meal, per unit ammonia ...... 5.25@5.50 
DRY RENDERED TANKAGE 

Bee feet, POF WHe PROC. occ cc cece eses 1.30n 

te, tent, POF WHC POL. 2. ccc cc ec cee 1.25n 

High test, per unit prot. ........ceeeeee 1.20n 


GELATINE AND GLUE STOCKS 
Cattle jaws, scraps and knuckles, 


(gelatine, glue), per ton ..... 55.00@57.00n 
Pigskins, (gelatine) ............ 7.00@7.25 


ANIMAL HAIR 


Winter coil dried, per ton ...... *65.00@75.00 
Summer coil dried, per ton ..... *35.00@40.00 


Cattle switches, per piece ........ 3% @4% 
Winter processed (Nov.-March) 

GRY, TD. wcccccccccccccasconcess 16% 
Summer processed (April-Oct.) 

greY, WD. cccccccccescccccescces 101% 


*Delivered, n—nominal, a 





TALLOWS and GREASES 


Wednesday, August 21, 1957 











A moderate trade came about late 
last week, with bleachable fancy tal- 
low trading at 8c, c.a.f. Chicago. The 
same was bid at 8%c, c.a.f. New 
York on regular production, and at 
8t2c, on hard body material. Choice 
white grease, all hog, sold at 9%@ 
9.40, delivered New York, the latter 
price for quick shipment. An identical 
price was bid on product for Avon- 
dale, La., delivery. Inquiry was re- 
ported on yellow grease at 6%4@7c, 
c.a.f. Chicago. Bleachable fancy tal- 
low was bid at 8%c, c.a.f. New Or- 
leans. Edible tallow sold early at 
1l‘’c, f.o.b. River point, and later, 
additional tanks traded at 11%c, f.o.b. 
River, and at 12c, c.a.f. Chicago. 

No material change took place on 
Monday of the new week. Buying 
inquiry and offerings on inedible tal- 
lows and greases in the Midwest, and 
for eastern destination was steady. 
Several tanks of choice white grease, 
all hog, sold at 9%c, delivered East. 

On Tuesday, choice white grease, 


all hog, was bid at 94@9%sc, c.af. 
East, but was held at 9%c. Yellow 
grease was bid at 6%@7c, c.a.f. Chi- 
cago, and at 7%4c, delivered New 
York. Some users of inedible ma- 
terials indicated Yec lower ideas on 
most items in the Chicago area. Sev- 
eral tanks of edible tallow sold at 
11%c, c.a.f. Chicago. The same was 
available early at 11%c, f.o.b. River 
points. Later, a few tanks of edible 
tallow sold at 10%@10%c, f.o.b. 
western points, moving to the West 
Coast. Edible tallow was also re- 
ported offered at llc, f.o.b. River 
point, later in the day. 

At midweek, several tanks of choice 
white grease, all hog, sold at 9%c, 
caf. East. Later inquiry was Yc 
lower. Bleachable fancy tallow was 
bid at 8%4@8%sc, same destination, 
but was held at 8%c. Traders talked 
%@8c, on bleachable fancy tallow, 
7*%@T'ec on special tallow and on 
B-white grease, and 6%@7c on yel- 
low grease. Several tanks of edible 
tallow sold at 10%4c, f.o.b. River, with 
11%c, Chicago basis indicated. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%4c, f.o.b. 
River, and 11*&c, Chicago basis; origi- 














| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT ... 


For | know I| can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 





CHICAGO ry BUFFALO 
4201 So. Ashland © P.O. Box #5 
Chicago 9, ® Station "A" 
IHinois @ Buffalo 6, New York 
Phone: YArds 7-3000 @ Phone: Flimore 0655 





DETROIT e CLEVELAND 
P.O. Box #329 © P.O. Box 2218 
MAIN POST OFFICE ©® Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 


Phone: WArwick 8-7400 @ Phone: ONtario 1-9000 © Phone: VAlley 1-2726 ® Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 





CINCINNATI a ALPHA, IA. 
Lockland Station © P.O. Box 500 
Alpha, lowa 


Cincinnati 15, 
3 
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nal fancy tallow, 8%@8%c; bleach- 
able fancy tallow, 7’s@8c; prime tal- 
low, 7%@7%c; special tallow, 7%@ 
Tec; No. 1 tallow, 7@7%%c; and No. 
2 tallow, 65s@ 6%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 8'2c; B-white grease, 74@7%c; 
vellow grease, 6%@7c; house grease, 
65s@6%4c; and brown grease, 6%@ 
6%c. The choice white grease, all 
log, was quoted at 9%éc, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Aug. 21, 1957 

Dried blood was quoted today at 

$4.75@$5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $5 per unit of ammonia and dry 

rendered tankage was priced at $1.10 
($1.15 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 16, 1957 





Prev. 

Open High close 

Sept. .... 15.06 15.06 
Oct, «.... 16.0 15.05 
Dee, .... 15.05b 15.06 
Jan. 15.06n 
Mar. 15.14b 
May 15.18b 
July 15.15b 





Sales: four lots. 


MONDAY, AUG. 19, 





Sept. .... 15.23 5.3 14.91 
Oct. ig ae 14.92 
Dec, 14.94 
Jan. ee 
Mar, 15.07 
May 15.09 
July 
Sept. 

Sales: 

TUESDAY, AUG. 20, 1957 

Sept. .... 14.87b 14.90 14.83 14.88  14.92b 
Oct, .... 14.80b 14.87 14.83 14.84b 14.93 
Dec, .... 14.92 14.94 14.88 14.90 § 14.96b 
ee ee Aer 14.90n 14.965 
Mar. .... 15.01 15.06 15.00 14.98b 15.09 
May .... 15.01Ib 15.06 15.05 15.01b 15.10b 
July .... 1495b) 15.06 15.00 15.00b  15.08b 
Sept. .... 14.95b one anes 14.90b 15.20 


Sales: 339 lots, 


WEDNESDAY, AUG. 21, 1957 


Sept. ....14.85b 14.90 14.77 14.99b 14.88 

Oct.  .... 14.78b 14.90 14.77  14.88b 14.84b 
Dec, .... 14.85b 14.93 14.78 14.90b 34.90 

Jan, .... 14.85n aise — 14.92n 14.90n 
Mar. .... 14.95b 15.05 14.88 15.05  14.98b 
May .... 14.97b 14.95 14.91 15.05b 15.01b 
July ....14.95b 15.08 15.08 15.03 15.09b 
ae re re 14.90b 14.90b 


Sales: 203 lots. 


VEGETABLE OILS 


Wednesday, August 21, 1957 
Crude cottonseed oil, f.o.b. 


EER Pree errr or 12%n 

EINODE «nin caesnsarnnssececese 12%n 

OR i so Sas sks ae aese wera a ow a8 12% 
Corn oil in tanks, f.o.b. mills .... 12% 
Soybean oil, f.o.b. Decatur ...... 11%@11% 
Peanut oil, f.o.b. mills .......... 13% 
Coconut oil, f.o.b, Pacific Coast ... 12%n 
Cottonseed foots: 

Midwest and West Coast ...... ; 2% 
a as Sree ae 2% 
OLEOMARGARINE 
Wednesday, August 21, 1957 
White dom. vegetable (30-lb. cartons) .. 27 
Yellow quarters (30-lb. cartons) ......... 28 
Milk churned pastry (30-lb. cartons) .... 26 
Water churned pastry (30-lb. cartons) .... 25 
RNONR WUE. TOO BOER) cc ciciccncccccevcs 20% 
OLEO OILS 
Wednesday, August 21, 1957 
Prime oleo stearine (slack barrels)... 13% 
Mxtra. Ghee CUFMINB) ociccccsccssccccs 19% 
Prime oleo oil (drums) ............ 18144@18% 


n-——-nominal, a-—asked, b—hbid, pd —paid, 
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HID 


- 


ES AND SKINS _ 





Big packer hides steady to strong in 
fairly brisk trading—Small packer and 
country hides nominally steady in the 
absence of volume trading—Calfskins 
steady, while kipskins scored moder- 
ate price advances—Broad demand for 
better grade shearlings, with supplies 
limited. 


CHICAGO 


PACKER HIDES: In a continuing 
firm-to-strong market Tuesday’s activ- 
ity this week centered around light 
native cows and branded steers. Early 
afternoon estimates Tuesday placed 
the volume at about 28,000 hides, but 
later estimates more than doubled 
this to about 75,000 hides sold dur- 
ing the week. There were no price 
changes involved over last week’s 
trading. Butt-brand steers sold at 11c, 
and Colorados at 10%c. Light native 
cows continued steady at 15%@ 
17%c, with 154%@16c paid for North- 
erns and 17%c for Rivers. Heavies 
sold at 14@14%c, and branded cows 
at 12%@13%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Prices have remained 
steady since last week in the small 
packer market. The 50-lb. average 
continued to be quoted at 12%@13c 
nominal and the 60-lb. at 10c, nom- 
inal. Calfskins, all weights, were still 
listed at 27@29c, nominal and kip- 
skins, all weights, steady at 23@24c, 
nominal, in the absence of sales. 

CALFSKINS AND KIPSKINS: 
Calfskins held steady at a range of 
42%2@45c, indicating a slight soften- 
ing in the 10/15-lb. average, but the 
lighter average remained firm at 
37%c, nominal. Kipskins, however, 
showed a definite trend upward start- 
ing with last Thursday’s increase of 
lc for both weights, the 15/25’s from 
3lc to 32c, and the 25/30’s from 29c 
to 30c. On Tuesday, prices again ad- 
vanced Ic, raising the 15/25’s to 33c, 
and the 25/30’s to 3lc. 

SHEEPSKNS: A good demand for 
the better grades of shearlings was 
still in evidence and the supply con- 
tinued limited. No. 1’s ranged from 





Cold Storage Hide Stocks 


Hides and pelts moved into cold 
storage in July volume rising to 95,- 
619,000 Ibs. by the close of the 
month from closing June inventories 
of 91,188,000 Ibs. Such stocks on 
July 31, 1956 totaled 64,772,000 Ibs. 
with the five-year average for the 
date, 71,640,000 Ibs. 


a low of 1.90 @ 2.60, with South. 
westerns up to 3.00. No. 2’s were 
quoted at 1.75@1.90, No. 3's, .80@ 
-90; with Southwesterns bringing 10¢ 
more. Fall clips were quoted at 
2.50@3.25, the latter price being for 
Southwesterns. Full dry pelts te. 
mained steady at 27@29c, nominal, 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Wednesday, 
Aug. 21, 1957 
Lgt. native steers ....16 @16%n 16 @16y, 


Cor. date 
1956 





Hvy. nat. steers ...... 13% @14n 14 @14y, 
Ex. lgt. nat. steers ...20 @2in 19% 
Butt-brand. steers ..,. lin ny 
Colorado steers : 10%n 10%, 
Hvy. Texas steers an lin 11% 
Light Texas steers ... 13n 13%n 
Ex. lgt. Texas steers.. 17n lin 
Heavy native cows ...14 @14%n 134%@14 
Waetive WOME occ vices 8 @ 9n 9% @10n 
Branded cows ........ 12%@13%n 12 @124% 
Light nat. cows ...... 1w@lTn 1wMaley, 
Branded bulls ........ 7 @ 8n 84%@ m 
Calfskins: 

Northern, 10/15 .. 42%@45n 47% @52Mn 

90 GEO 6. ee c. 3744on 45n 
Kips. Northern native, 

IRIE WBS. oisedc cease 33n 30n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 10n 12 @12% 
NU oo sities Masia? 124%@13n 134%@14 
SMALL PACKER SKINS 
Calfskins, all wts. .... 27 @29n 34. @36» 
Kipskins, all wts. ....23 @24n 23) @24n 
SHEEPSKINS 


Packer shearlings: 

WOO OR Pes cot ora ee 1.90@3.00n 2 50@3.0' 
Dry ‘Pelta: sss. 27@29n 24» 
Hersehides, untrim, .. 8.0°@8.25n  9.50@10.00n 
Horsehides, trim. . 7.25€@7.50n veo eae 





N. Y. HIDE FUTURES 


FRIDAY, AUGUST 16, 1957 





Onen High Low Close 
Oct. ... 14.65b 14 65 14.65 14.6°b- Tha 
Jan. ... 13.65b 1°.85 13.85 13.75b- Sha 
Apr. ... 13 25b 13.50 13.35 13.50 
July ... 13.45b f Ga 
Oct. ... 13.45b siden 13 65b- Tha 
SAR, axe in nace 13.700 


Sales: eight lots. 


MONDAY, AUG. 19, 1957 





Oct. ... 14.55b 14.70b- Sha 
Jan, ... 13.65b ewe staat 13.70b- 0a 
Apr. ... 13.35b oamee ee 13.40b- a 


July ... 13.40b 13.45b- 62a 
Oct. ... 13.45b 13.50b- 65a 
Jan, 13.55n 


Sales: none. 


TUESDAY, AUG. 20, 1957 


Oct. ... 14.60b 14.65 14.65 14.55b- Gia 
Jan, ...13.65b 13.72 13.72 13.70b- Tha 
Apr. ... 13.35b 13.45 13.45 13.45 

July ... 13.396 ESE 13.50b- 6a 
Oct, ... 13.405 erve 1.55b- baa 
Jan. ... aay eee 13.60n 


Sales: 26 lots. 


WEDNESDAY, AUG. 21, 1957 


Oct. ... 14.45b 14.36 14.17 14.25 
Jan. ... 13.70 13.70 13.55 13.53b- 60a 
Apr. ... 13.30b 13.30 13.30 13.30 35a 
July ... 13.40b 9 13.45 13.45 13.45 
Oct. ... 13.45b 13.50b- 60a 


Matis << one ae ol 18.550 
Sales: 44 lots. 


THURSDAY, AUG. 22, 1957 


Oct. ... 14.25b 14.26 14.15 14.10b- 20a 
Jan. ... 13.50b 13.52 13.46 13.46 3 
Apr. ... 18.25b Rea shee 13.15b- Ba 
July ... 13.35b 13.25b- 30a 
Oct. ... 13.40b ee oe 13.30b- 0a 
SOD s. 4: is Rs ee heer 13.35n 


Sales: 15 lots. 


n—nominal, b—bid, a-—-asked. 
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LIVESTOCK MARKETS ...Weekly Review 





Livestock Slaughter on the west coast. It exceeded also 


last year’s July kill of the animals by 


Up in July; ¢. attl e about 32,000 head. Slaughter of sheep 
' 


and lambs for the year numbered 7,- 


Set New Month Mark 72,913 head as against 8,152,263 


through July last vear. 
A U. S, Department of Agricul- 




























ture report on slaughter of livestock FEDERALLY INSPECTED 
federal inspection in July 
under ae SLAUGHTER 
showed a general increase in such op- 
: CATTLE 
erations over numbers for the month 1957 1956 
a: ‘ ic] Pi rere 1,851,362 1,696,893 
before, with that of cattle rising to Ee ee 1487 560 1,4 } 30 
a new record for the month. Slaugh- MAOH os 2c 0. sc das 1,513,198 1,060,971 
: 71 Sea NEAR 14981691 1,544,684 
ter of sheep and lambs reached its May veseeeeeeeiees 1.665, 396 1.645.813 
° d > 1,5 6 5h 
second highest monthly level of the aaa sia 1750184 | LIST ene 
year and exceeded the number butch- ie ee 
, : ‘ ToL i aan OR ea NS 1.958.960 
ered mn July last yom. November 1'807.412 
Inspected packers butchered _1,- December 1.685.779 
759,134 head of cattle in July for the 
956 
new month record, which was also RINE ES Soo tee 356,616 601.938 
the second largest for any month of ae peng 
the year so far, being exceeded by BD vacnserisrenneees = 8 
the January kill of 1,851,362 head. 4 534.866 506.118 
d Ag oe v.00 
Cattle kill for the first seven months Toc) oO a beens CIN 690.769 
- Sept BNO aorta Si sank tak we hae 560,938 
of this year numbered 1,131,963 ae 872.473 
head, or about 30,000 fewer than the ee 
11,343,306-head kill last year. HOGS 
1957 
Calf slaughter in July at 595,771 tie ed “eee 
head, while up sharply from the Feburary .........+.+. 4.084.823 
Py i 4 d,¢ ,05) 
number butchered in June, fell below . April 30,139 
> : ~ Magee.) niet aes 4:883.753 
last year s July kill of 609,657. Dace "993.885 Y 
Sughter of calves through July mum- | 388,000 0000" a fe 
bered 4,161,454 head as against 4,- September vtet tee eee rec eeeeees pti 
wn _ See ee eae eee Ce Ce 046.0 
950,057 last year. et a Sea essses doug hora te My 
, - OONNEE) oa cacieusue ausieen sas 5,698,059 
Hog slaughter, with the seasonal onan : : 
run of packing sows on, rose to 4,- 1957 1956 
‘ ES nv cceeneouae’ 1,338,283 1,329,048 
184,883 head from 3,993,885 in June, OUBEDS 666 tga on caw 1,090,570 1,163,178 
. : sees BOO ee 1,011,489 1.215.816 
but numbered just below last year’s Be esses eon «OF 2.288 
July kill of 4,199,109 for the month. Setters aot toe 
Inspected slaughter of the animals for a 1,200,161 1,168.31 8 
bor rarer rrr er te -268 47 
the year through July at 34,082,104 REMeMMGDE chilasiacstcssenanoe cs 1166-881 
fell about 10 per cent below the Jan- ee oe ee 
uary-July 1956 count of 37,606,016. POGGWINER. vv ascntoncscuasouw 1,061,920 
he ae 3 JANUARY-JULY TOTALS 
Slaughter of sheep and lambs in 1957 1986 
9 ¢ Cattle. ...cccise..cc ERIC LES oe 
July rose to 1,200,161 head from sa “iaehasd 4 250.008 
1,043,927 in June, due much to the Hogs 2.1 87. 906. 016 
. . ° Sheep §2,26% 
seasonal increase in such operations — 








Livestock Costs to Packers In 
June Mostly Above Last Year 


Packers operating under federal in- 

spection in June found prices on most 
livestock considerably higher than a 
year earlier. 
; Average cost of cattle for the month 
at $18.99 was 13 per cent higher 
than in 1956; calves at $18.46 cost 
13 per cent more than in 1956; hogs 
at $18.62 had 118 per cent of the 
1956 value, and sheep and lambs 
averaging $19.28 cost 3 per cent less 
per cwt. than in June 1956. 

The 1,535,000 cattle, 535,000 
calves, 3,994,000 hogs and 1,044,000 
sheep and lambs slaughtered in June 
had dressed vields of: 


June 1957 June 1956 
1,000 1,000 






Ibs. Ibs. 
Beef 835,373 922,858 
WOR wus casianacees 69,305 78,907 
Pork (careass wt.) 969,967 817,521 
Lamb and mutton 46,700 46,211 
TRG” iecscsacnes 1,721,344 1,865,497 
Pork, excl. lard . 559,379 599,853 
Lard production .. . 154,196 159,086 
Rendered pork fat ..... 7,334 9,091 


Average live weights in June were: 





June 1957 June 1957 
Ibs. Ibs. 
MU CRENIS cvieivccecvasdues 973.8 983.5 
Steers! ... -1,015.6 1,033.3 
DEN. an cabcccecncseuee 854.4 859.8 
CRN css Ca pammadins - 945.7 941.2 
WENO wa ctuaenk wanes - 230.8 239.1 
ji RP Re ot te ree eee 252.9 249.5 
Sheep and lambs .......... 91.8 89.0 


Dressed yields per 100 lbs. live 
weight for June 1957-56 were: 


June 1957 June 1956 
Percent Percent 
GORE acta cinedasadacen 56.1 


56.1 
eer Pee rere 56.3 55.5 
RRO «cai ediados egedesaes 76.4 75.9 
Sheep and lambs ........ 49.0 48.2 
Lard, per cwt., Ibs. .... 15.3 14.8 
Lard per hog, lbs. ..... 38.7 36.9 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


June 1957 June 1956 


RING 4c xtaliniatkceseeuus 546.3 551.7 
CORNO -Gnccdedesaccbannens 129.9 132.7 
DROME Vescacceeusnsh oanwecee 193.2 189.4 
Sheep and lambs ........ 45.0 42.9 


1Included in cattle. 
"Subtract 7.0 to get packer style average. 











| A here's an idea! 














GEO. S. HESS R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


N “sf ou're ju: 
*, See tiie amen HOG ORDER BUYERS EXCLUSIVELY 
— . But | d 4 
_ Seat ee earn on TELEPHONE MELROSE 7-5481 
% the 

? SORCME GUNG Gus set HESS-LINE CO. 

x = pers Bag ee of all EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 

4 | ras 3 INDIANAPOLIS 21, IND. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, Aug. 17, 1957, as 
reported to THE NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 7.267 hogs; shippers, 11,- 
881 hogs; and others, 14,122 hogs. 
Totals: 25,767 cattle, 701 calves, 
33,270 hogs and 3,518 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 3,556 845 2,925 1,909 
Swift .. 2,963 1,039 3.384 1,598 


Wilson . 1,240 ose men 
Butchers. 5,?64 57 «1,243 hy 
Others . 587 cos ©6802 $87 


Totals.13,710 1,941 13.540 3,894 
OMAHA 
Cattle 


& Calves Hogs Sheep 








Armour 4,066 1,509 
Cudahy ... 4,203 1,134 
nak 4,730 5,044 3,448 
Wilson ... 2,976 3,936 1,125 
Neb. Beef.. 630 ie pas 
Am. Stores. 1,009 : 
Cornhusker. 971 ‘ 
O'Neill ... 1,237 ‘ 
=. ae ° 
Gr. Omaha. . 
Rothschild . . 

aes ‘ 
Kingan . 
Omaha ‘ 
eee pias 
Others 6,021 

Totals ..29,089 23,270 7,216 


ST. LOUIS NSY 
Cattle Calves Hogs Sheep 


Armour... 3,212 255 664 
Swift .. 3,688 2,112 3,251 
Hunter . 1,460 age aieoe 
Heil : 6% 

Krey 











Totals. 8,360 2,367 28,346 3,915 


ST, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,741 283 9,320 2,231 
Armour.. 3,319 206 2.742 1,526 
Others . 4,583 100 3,259 ove 








Totals*10,643 589 15,321 3,767 

*Do not include 401 cattle, 26 
calves, 4,338 hogs and 2,966 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,840 1 2,256 1,0°6 
Swift .. 3,190 ... 2,860 2,150 
S.C. Dr. 

Beef . 4,091 es aaa anh 
Raskin . 731 css see eee 
Butchers. 340 ak sae ewe 
Others . 4,917 21 12,031 972 





Totals .16,109 22 17,147 4,178 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy. 1,175 301 2,518 ve 
Dunn ... 80 sae ee _— 
Sunflower 65 aye ‘as 
Dold ee: | 533 wane 
Kansas . 935 a ain 
Armour.. 74 629 
Swift .. stays is oe 712 
Others . 1.383 pete 86 1,056 








Totals. 3,743 301 3,137 2,427 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour... 1,824 178 456 476 
Wilson . 1,965 324 885 545 
Others . 3,401 337 1,084 a6 








Totals* 7,190 839 2,425 1,071 

*Do not include 2,633 enattle, 252 
calves, 6,417 hogs and 905 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . ese sate 644 . 
Swift .. 277 24 ai 5 
Wilson . 24 Pls ; 
Atlas .. 963 - . 
Ideal ... 895 AE Si 4 
United . 569 <u 673 4 
Comm’'l . 568 om e 


Acme .. 487 1 
Gr. West. 456 > 

Quality . 383 me wie 
Others . 2,602 206 869 





Totals. 7,224 231 2,186 


42 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,255 ins Sue 5 
Swift .. 1,420 168 2,494 4,814 
Cudahy . 780 18 3,920 98 
Wilson . 336 ee -.. 2,899 
Others .20,908 18 2,445 401 
Totals .24,699 204 8,859 11.801 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 6.260 2,187 11,473 2,351 





Bartusch 1,242 wate 
Rifkin .. 2 33 
Superior. 1,961 


Swift .. 6.744 1,935 26,403 2,992 
Others . 2,837 1,597 9,361 
Totals.19.816 5.752 47.237 4.643 
FORT WORTH 

Cattle Calves Hegs Sheen 
Armour.. 512 1,591 1,073 1,470 








Swift .. 1,583 868 883 1,860 
Morrell.. 320 aie ' cies 


Bite hs ees ee Se 
Rosenthal. 66 18 pee 


Totals. 2994 9477 1,957 3.330 





CINCINNATI 
Cattle Calves Hogs Sheep 
nee cate — 394 
Sehlachter 289 46 : 


Others . 4,885 813 10,642 1,382 


Totals. 5.224 859 10.612 1.776 


TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Aug. 17 week 1956 
Cattle ...174.498 156.516 171.523 
Hogs .....207.337 196.435 201,286 
Sheep .... 51,486 52,013 59,389 
CORN BELT DIRECT 
TRADING 


Des Moines, Aug, 21— 
Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 

Barrows, gilts, U.S. No. 1-3: 


160-180 Ibs. ....... $16.50@18.75 
180-200 Ibs, ....... 18.50@°O 20 
200-240 Ibs. ....... 19.55@20.80 
240-300 Ibs. ....... 18.50@20.60 
300-360 Ibs. ....... None quoted 


Sows, U.S. No. 1-3: 

270-820 Ibs. ....... 18.25@19.90 
330-400 Ibs. ....... 17.25@ 19.00 
400-550 Ibs. ....... 15.00@17.80 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Aug. 15 .. 33.500 47.000 44,000 
Aug. 16 .. 34.000 43.000 47.000 
Aug. 17 .. 21.000 26.500 27.500 
Aug. 19 .. 56.000 56.000 52.500 
Aug. 20 .. 48.000 52.000 52,000 
Aug. 21 40,000 42,000 44,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at In- 

dianapolis on Wednesday, 

Aug. 21 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr....$25.00@26.50 
Steers, gd. & ch.... 20.00@25.00 
Heifers, gd. & ch... 19.00@23.00 
Cows, util. & com’l. 13.50@15.50 
Cows, can. & cut... 10.50@14.00 
Bulls, util. & com’l. 16,00@17.50 
Bulls, canner-cutter. 12.50@16.00 

VEALERS: 

Choice & prime .... 25.00@26.00 

Good & choice ..... 19.50@25.00 

Calves, gd. & ch.... 16.00@18.50 
HOGS, U.S. No. 1-8: 


ed fainey tt, Ee 16.00@18.50 
Deere TOR, nis cane 18.00@20.00 
Se TR. io ckes ss 20.00@ 20.75 
200/220 Ibs. ....... 20.50@21.00 
220/240 Ibs. ....... 20.50@20.75 
ct i ee re 20.00@ 20.60 
270/300 lbs. ....... 19.50@20.00 
300/330 Ibs. ........ None quoted 
Sows, U.S. No. 1-3, 
180/360 Ibs. ..... 18.50@19.75 
LAMBS: 
Choice & prime ..... 24.00@25.00 
Good & choice ..... 21.00@24.50 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livetock at major centers during the week 
ended Aug. 17, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: ‘ 





Sh 

Cattle Calves Hogs Laake 
Boston, New York City Area! .... 13,842 12,908 47,291 29,938 
Baltimore, Philadelphia .......... 9,372 1,276 20,791 4:88 
Cin., Cleve., Detroit, Indpls, . 22,259 9,327 102,622 161% 
GHICNEG) BOON eh e cans cis ce cies 27,330 8,477 40,801 5.989 
.. Peewee, BOR oi ccccescass 31,973 17,699 84,187 11,139 
i, SS OY vc cienskaceeennepee 17,569 5,581 65,524 6.689 
Sioux City-So. Dak. Area* ........ 18,530 ae 39,898 9.559 
Omaha Area® ........ccccccsccsee 641 63,191 10,576 
Kansas City ........ + 5 3,802 22,911 7,849 
Iowa-So. Minnesota® foe 10,701 225,133 26,814 
Louisville, Evansville, Nashville, 

EER SRR ae es ee 13,299 9,663 43,042 a 
Georgia-Alabama Area? ........... 8,105 5.657 24,417 Be 
St. Joseph, Wichita, Okla. City 18,307 5,291 36,094 7,832 
Ft. Worth, Dallas, San Antonio .. 14,296 9,132 13,834 11,219 
Denver, Ogden, Salt Lake City .... 16,587 705 12,371 33,099 
Los Angeles, San Fran. Areas® .. 22.802 3,963 23.337 28.850 
Portland, Seattle, Spokane ........ 7,249 830 11,096 8,620 

GPAnG TOUTS oie cevccss se ccscey 318.061 105,653 876,540 219,149 

Totals same week 1956 ........ 332,448 110,982 865,211 252,151 





1Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, §p, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, ‘In. 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak, 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes Al- 
bert Lea. Austin and Winona, Minn., Cedar Rupids, Davenport, Des 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, Ot 
tumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birmingham, 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasville 
and Tifton, Ga. %Includes Los Angeles, San Francisco, So. San Francisco, 
San Jose and Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 10, compared with 
the same time in 1956, was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





GOOD VEAL HOGS* 
STEERS CALVES Grade Bt LAMBS 
UP to Good and Dressed Good 
Stockyards 1000 Ibs. Choice Handyweights 
1957 1956 1957 1956 1957 1956 1957 = «1956 
Toronto 


....$19.57 $21.50 $22.50 $22.09 $34.00 $.6.61 $25.00 $24.00 
Montreal ...- 18.85 20.50 21.75 20.70 34.40 27.00 19.75 22.55 
Winnipeg ... 18.53 20.50 20.78 20.00 33.00 24.68 21.88 21.35 
Calgary .... 17.90 20.94 19.65 19.23 82.56 24.35 18.55 18.31 
Edmonton .. 17.00 19.60 19.50 18.50 33.45 25.75 18.25 19.50 
Lethbridge :. 17.50 20.15 18.75 16.75 32.65 24.15 18.25 18.5 
Pr. Albert . 16.85 18.00 18.25 17.25 31.00 22.87 17.50 17.15 
Moose Jaw . 16.50 19.00 16.00 17.00 31.00 22.75 17.90 


Saskatoon .. 17.30 19.25 16.50 18.50 31.00 22.75 17.40 17.0 
RESMA 2.05 16.50 19.00 16.75 17.75 31.50 23.00 20.00 20,00 
Vancouver ose ..+. 18.75 19.50 35.30 24.50 19.00 21.0 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan Alabama and Jacksonville, Florida, 
during the week ended Aug. 16: 





Cattle Calves Hogs 
week enfle® Bug. [86 ~ .cicsvccessacsve 2.776 1,693 14,278 
Week previous (five days) ........... 3,195 1,401 10,602 
Corresponding week last year ......... 3,182 1,233 12,159 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Aug. 
21 were as follows: 
CATTLE: owt. 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Aug. 
21 were as follows: 














Steers, choice ..... $24.00@26.00 poe Sng rime $26 cogiem 
Steers, gd. & ch.... 21:50@25.00 — Steers’ choles 1.1... 24.00@26.00 
Heifers, gd. & pr... 22.00@25.50 Steers, good ....... 21.50@24.0 
Cows, util. & com’l. 12.50@15.00 Heifers, ch & pr. 99 00@ 24.00 
Cows, can. & cut... 9.50@13.00 Heifers, good ...... 20.00@ 22.00 
Bulls, util. & com’l. 14.00@16.00 Cows, util. & com’l. 13.75@16.2% 
VEALERS: Cows, can, & cut... 11.50@13.% 


Bulls, cut. & com’l. 15.00@17.00 


Good & choice - 18.00@21.00 

Calves, good & ch... 17.00@19.00 Bulls, good (beef).. 15.00@16.0 
HOGS, U.S. No. 13. HOGS, U.S. No. 1-3: 

160/180 Ibs. ....... wrmeense | esee Be +-+s++- ee 

180/200 Ibs. ....... 19.75@21.00 200/220 Ibs. .....-. aS 

200/220 Ibs, ....... 20.75@21.50 220/240 Ibe. .....+. 20. ee 

220/240 Ibs. ‘1.1... es 30,00020. 

Sows, U.S. No. 1-3, Sows; U.8. No. 1-3, 

270/360 Ibs. ..... 19.00@20.25 180/360 Ibs. ..... 19,00@20.25 

LAMBS: LAMBS: 

Good & choice...... 22.00@ 23.25 Choice & prime ... None quoted 

Utility & good...... 19.00@ 22.00 Good & choice ..... 22.00@23.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER, 


showing the 


number of livestock slaughtered at 
13 eenters for the week ended Aug. 


17, 1957, compared: 
CATTLE 
Week 
ended Prev. 
Ang. 17 week 
Chicagot .. 25.787 25.684 
Kan, Cityt. 15.651 16.693 
Qmahatt .. 4.456 4.962 
st. L. NSYt 10.727 8.885 
St, Josepht. 10.641 11.589 
Sioux Cityt. 11.822 11.177 
Wichita*t 3,299 2,962 

New York & 

Jer, Citvt 12,842 12.500 
Okla, Citv*t 10.914 10 #20 
Cincinnati§.. 4.795 23.932 
Denvert . 24.948 9.456 
st. Paunlt .. 16979 14.747 
Milwaukeet.. 3.570 3.376 





Totals .158,411 136.9 913 3 
HAGS 

Chieagot . 21.3889 23.875 
Kan. Cityt. 12.549 12 0&8 
Omaha*t .. 8.704 7.869 
St, L. NSYf 28.246 25,994 
St. Josenht. 16.2398 17.227 
Sionx (Cityt 9.197 11.079 
Wich'ta*t .. 10,698 10,101 
New York & 

Jer, Citvt 47.291 46.025 
Okla, Citv*t 8.842 9 425 
Cincinnati§.. 10.084 10613 
Denver? so we BM 
St. Panlt .. 37.876 31.376 
Milwaukeet.. 4.809 4.061 

Totals ...229.146 218, 147 

SHEEP 

Chicagot .. 3,518 3,433 
Kan. Cityt. 3,894 3,793 
Omaha*t ... 352 756 
St. L. NSYf 3.915 4.00% 
St. Josepht. 7,833 5,576 
Sioux Cityt. 1.961 1.853 
Wichita*t 1,374 2,208 
New York & 

Jer, Citv+ 29.938 39.908 
Okla. City*t 1,926 2.083 
Cincinnati§.. 351 3 
Denvert 21.201 17.6°3 
St. Pault .. 4.643 3,223 
Milwaukeet.. 1,146 862 

Totals . 82,152 86,702 

*Cattle and calves. 


+Federally inspected 
including directs. 


Cor. 
weok 
1956 
23 arg 
17 506 
28,298 
11,°78 
11.935 
11,600 
6,336 


12.208 
16 845 
4.506 
9.971 
14.217 
3.505 


171,944 


24.577 


1,981 
1,145 


46,044 
4,277 
564 
21,514 
2,929 
920 





105,152 


slaughter, 


tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 


slaughter, including 


directs. 


CANADIAN KILL 
Inspected slaughter for 





Same 
week 
1956 


17,145 
16,890 





34,035 
36,291 
50,484 
86,775 
93,777 





3,920 
8,495 


livestock in Canada for 
week ended Aug. 10: 
Week 
ended 
Aug. 10 
CATTLE 
Western Canada. ..19,446 
Eastern Canada. ..16,454 
Totals .........35,900 
HOGS 
Western Canada...30.354 
Eastern Canada...42,022 
MR Heviveco< 73,376 
All hog carcases 
PE ise ke netic 79,029 
SHEEP 
Western Canada... 5,024 
Fastern Canada... 8,116 
ee 13,140 


12,415 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended Aug. 17: 


i Cattle ¢ 
Salable ... 81 
Total (inel. 
oe: 
rev, 
Salable - 84 7 
Total (inel, x 
directs) . .2,392 


2,464 


383 16,579 


458 17,624 


‘alves Hogs* Sheep 
94 ‘in one 


7,253 
eee 


5,844 


“Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheen 

Aug. 15. 1,560 192 8,354 1,574 

Aug. 16. 859 101 5,196 421 

Aug. 17. 290 E 277 179 

Aug. 19.22,163 210 9,512 1,965 

Aug. 20. 7.500 200 10000) 1.=00 

Aug. 21.14,000 300 7,500 1,200 
*Week so 

far ...43,663 710 27,012 4,665 

Wk. ago. 48,021 486 27,636 5,150 


Yr. ago.38,737 2,955 28,924 6,260 


2 years 
ago ..39,556 994 30,118 6,581 
*Including 192 cattle, 4.285 hegs 


and 761 sheep direct to packers. 
SHIPMENTS 

3,809 10 3,331 30 

4,617 18 2,407 883 
233 “on 137 463 

7,107 

3 


Aug. 15. 
Aug. 16. 
Aug. 17. 
Aug. 19. 

20. 


1,843 117 
Aug. 2 


2,000 2 

2,000 100 
5,843 417 
6,170 511 
194 4,208 1,696 


-15,742 104 4,463 1,235 
AUGUST RECEIPTS 


r “ss 
Wk. ago.17,039 30 
ago 


1956 
135,879 
9,069 
138,201 
26,968 


Cattle 
Calves 
Hogs 
Sheep 


1957 1956 

65,917 

26,087 
6,385 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


Chicago, week ended Wed., Aug. 21: 
Week Week 
ended ended 
Aug. 21 Aug. 14 

Packers’ purch, .. 21,881 21,408 

Shippers’ purch. .. 12,755 10,827 

TOUR i ceucsces 34,636 32,235 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 16, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 270,000 354,000 121,000 
Previous 
week 297,000 355,000 139,000 
Same wk. 
1956 353,000 372,000 180,000 


1957 to 
date 8,646,000 13,208,C00 4,821,000 
1956 to 


date 9,488,000 15,563,000 5,195,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ended Aug. 15: 
Cattle Calves Hogs Sheep 


Los Ang...6,650 300 2,325 125 
N. Portland .2,650 575 1,650 4,585 
San Fran... 650 100 1,000 5,500 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Aug. 


21 were as follows: 
CATTLE: 
Steers, » $25. 00@ 26.00 
Steers, 23. cae 4.00 
Steers, stand. & “ga. 5 
Heifers, stand. & gd. 18. 5 
Cows, util, & com’l. 
Cows, can. & cut.... 
Bulls, util. & com’l. 
VEALERS: 
Choice & prime .... 26.00@27.00 
. 23.00@26.00 
17.00@22.00 


Cwt. 


9.00@ 12.00 
14.00@16.50 


160/180 Ibs. 
180/200 Ibs. 


. 17.00@19.2 25 
19.25@2 





pe |” Se 20.25@2 
Sows, U.S. No. 1-3, 

180/300 Ibs. ..... 17.50@18.00 
Sows, U.S. No. 1-3, 

300/400 lbs. ..... 17.00@17.50 

LAMBS: 

Choice & prime .... 24. ee 50 
Good & choice ..... 21.00@24.00 





1957 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Aug. 20, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$16.25-17.75 
140-160 Ilbs.. 17.50-18.75 
160-180 Ibs.. 
180-200 lbs... 
200-220 Ibs... 
220-240 Ibs... 
240-270 Ibs... 
270-300 Ibs... 
300-330 Ibs.. 
330-360 Ibs... 


Medium: 
160-220 Ibs.. 


SOWS: 
U.S. No. 1-3:- 
180-270 Ibs.. 19.50-20.00 
270-300 Ibs.. 19.00-19.25 
300-330 Ibs.. 19.00-19.25 
330-360 Ibs.. 18.75-19.25 
360-400 Ibs.. 18.50-19.00 
400-450 Ibs.. 18.25-18.75 
450-550 Ibs.. 17.75-18.25 
Boars & Stags, 

all wts, .. 12.50-14.50 


Kansas City 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


19.25-20.50 
20.00-20.65 
20.00-20.65 
20.00-20.50 
19.50-20.00 
None qtd. 

None qtd. 


18.50-20.50 
19.75-20.50 
20.25-20.75 
20.25-20.75 
20.00-20.25 
None qtd. 

None qtd. 


19.50-20.50 
20.25-20.65 
20.25-20.65 
20.00-20.50 
19.50-20.00 
None qtd. 

None qtd. 


18.00-19.50 16.00-19.50 18.25-19.50 


20.00 only 

19.75-20.00 
19.25-19.75 
18.75-19.50 
18.00-19.00 
17.50-18.25 
16.75-17.75 


19.50 only 

19.00-19.50 
18.75-19.00 
18.50-19.00 
18.00-18.50 
17.50-18.00 
16.75-17.25 


12.50-14.00 None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

700- 900 Ibs.. None qtd. None qtd. None qtd. 
900-1100 Ibs.. None qtd. 26.00- None qtd. 


1100-1300 lbs.. None qtd. 


None qtd. 


28.00 
piper nie 
0-29.00 








Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $18.00-18.50 


18.50-20.00 $16.00-19.00 $18.75-20.00 $18.00-20.00 


20.00-20.75 
20.50-21.00 
20.50-21.00 
20.25-20.75 
19.75-20.50 
None qtd. 

None qtd. 


17.50-19.75 


19.75-20.00 
19.25-19.75 
19.00-19.50 
18.25-19.50 
17.75-18.50 
17.25-17.75 
17.00-17.50 


11.50-13.00 


None qtd. 
25.50-27.50 
26.50-27.75 


1300-1500 Ibs.. None qtd. None qtd. 26.25-27.50 
Choice: 
700- 900 Ibs... 23.00-26.50 23.50-26.00 24.25-26. 60 23.25-25.50 
900-1100 Ibs... 23.50-27.00 23.75-27.00 23.25-26.25 
1100-1300 Ibs.. 23.75-27.00 24.50-27.00 24.00-26.50 
1300-1500 Ibs.. 23.25-26.75 24.50-27.00 24.50-26.50 24.00-26.25 
Good: 
700- 900 Ibs.. 20.25-23.50 21.25-24.00 21.00-23.50 21.00-23.25 
900-1100 Ibs.. 20.50-23.75 21.75-24.00 21.00-24.00 21.00-24.00 
1100-1300 Ibs... 20.50-23.75 21.75-24.00 21.00-24.00 21.00-24.00 
Standard, 

all wts. .. 16.50-20.50 18.50-21.75 17.50-20.00 18.50-21.00 
Utility, 

all wts, .. 14.50-16.50 16.50-18.50 15.00-17.50 16.00-18.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. None qtd. None qtd. 
800-1000 Ibs.. None qtd.  24.75-26.25 None qtd. 25.00-25.25 
Choice: 
600- 800 Ibs.. 23.00-25.75 22.50-24.75 23.00-24.00 23.00-24.25 
800-1000 Ibs.. 23.00-25.75 23.00-25.25 23.00-24.00 23.00-24.25 
Good: 
500- 700 Ibs.. 20.2 20.00-22.00 21.50-23.00 
700- 900 Ibs.. 20.% 20.00-22.00 21.50-23.00 
Standard, 

all wts. .. 16.00-20.00 18.00-20.25 17.50-20.00 None qtd. 
Utility, 

all wts. .. 14.00-16.00 15.50-18.00 15.50-17.50 None qtd. 
COWS: 
Commercial, 

= wts. .. 14.50-15.50 14.50-17.00 14.50-16.00 14.75-16.00 
Utility, 

all The: . 13.00-14.59 13.00-14.50 13.00-14.50 13.00-14.75 
Can, & cut., 

all wts. 9.00-13.00 10.50-13.25 10.00-13.00 10.75-13.00 
BULLS (Yrls. Exel.), All Weights: 
COR i eaaee None qtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 14.50-16.00 17.50-18.50 14.25-15.50 15.50-16.50 
(325. eer 14.50-16.00 16.50-17.50 13.00-14.25 13.75-15.50 
Cutter 12.00-14.50 14.50-16.00 12.00-13.00 12.50-13.75 


VEALERS, All Weights: 
Ch. & pr.... 21.00-25.00 
Stand. & gd.. 14.00-21.00 


CALVES (500 Lbs. Down): 
Ch. & pr.... 18.00-22.00 
Stand. & gd.. 13.00-18.00 


23.00-26.00 20. 
17.00-21.00 15 


18.00-22.00 18. 
15.00-18.00 14 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 

Ch. & pr.... 23.00-23.50 24.00-25.00 None qtd. 
Gd. & ch.... 20.00-23.00 22.00-24.00 21.00-23.00 
YEARLINGS (Shorn): 

Ch. & pr.... None qtd. Noneqtd. None qtd. 
Gd. & ch.... 18.00-19.00 None qtd. None qtd. 
EWES (Shorn): 

Gd. & ch.... 5.50- 7.00 7.00- 8.00 6.00- 7.50 
Cull & util... 4.00- 5.50 5.00- 7.00 4.00- 6.00 





21.00-23.00 
15.00-20.00 


None qtd. 
None qtd. 


22.00-23.75 
None qtd. 


None qtd. 
None qtd. 


6.00- 8.00 
3.50- 6.00 


18.25-20.00 
19.75-21.25 
20.50-21.25 
20.50-21.25 
20.25-21.25 
None qtd. 
None qtd. 
None qtd. 


17.75-20.25 


19.75-20.00 
19.50-19.75 
18.75-19.50 
18.75-19.00 
18.00-18.75 
17.50-18.50 
17.00-17.50 


None qtd. 


25.50-26.50 
26.00-27.00 
26.50-27.00 
26.50-27.00 


23.50-25.50 
23.50-26.00 
23.50-26.00 
24.00-26.50 
21.00-23.50 
21.00-23.50 
21.00-23.50 
17.00-21.00 


15.00-17.00 


24.50-25.00 
24.50-25.00 


22.50-24.00 
22.50-24.50 


20.00-22.50 
20.00-22.50 


17.00-20.00 


14.00-17.00 


15.00-16.00 
13.00-15.00 


11.00-13.00 


None qtd. 

15.50-16.50 
15.50-17.50 
15.00-17.00 


24.00-25.00 
18,00-24.00 


19.00-21.00 
16.00-19.00 


None qtd. 
22.00-23.50 


None qtd. 
None qtd. 


5.00- 7.50 
3.00- 5.00 
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BLACK HAWK 
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LAND O CORN 


THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for © 
only $6.00. ££ 


[] Check is enclosed 


C] Please mail me invoice 


Name 


Street Address... 





City 
me: ol 


Zone ...... 


Company 





Title or Position 

















CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 
words. $5.00; additional words, 20c each 
“Position Wanted,” special rate: minimum 
29 words. $3.50: additional words. 20c 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.06 per inch. Contract rates on request. 


Unless 


75c per line. Displayed, 


Advertisements 


Instructed Otherwise, All 


Specificall 
will Be Inserted Over a Blind Bex N 


CLASSIFIED ADVERTISING PAYABLE IN ADV. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGEMENT CONSULTANTS 
SPECIALISTS — Organization - Management- 
Production-Labor Relations — Sales-Market Anal- 
ysis, 

LEE B. REIFEL & ASSOCIATES 

216 Bank of Wood County Building 
BOWLING GREEN, OHIO 





PLANT SUPERINTENDENT 


Practical experience on operations in all depart- | 
Experi- | 


ments in small and medium size plants. 
ence includes cost, yields, personnel, and plant 
layout. W-328, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill 





MANAGER OR 
ASSISTANT MANAGER 
Experienced in livestock buying, plant operation, 
sales, and cost. Would consider lesser capacity 
with progressive house, W-329, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 





SAUSAGE CONSULTANT: Sausage expert, with 
a lifetime of practical and supervisory experi- 
ence, is capable of solving any of your sausage 
problems in the shortest time. Reasonable rates. 
Write to W-319, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, IN. 





PLANT SUPERINTENDENT: Also expert sausage 
maker, steady, available immediately. Prefer 
midwest location, but I would consider any 
offer, W-318, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Il. 





EXPERT SAUSAGE MAN: Age 44. Lifetime ex- 
perience, Qualified and efficient. Available im- 
mediately. Will go anywhere. W-296. TIE NaA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SALES MANAGER: Desires 
eastern section of the country. 
TIONAL 
cago 10, 


change in South- 
W-330, THE NA- 
PROVISIONER, 15 W. Huron St., Chi- 
ll. 
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GENERAL PACKINGHOUSE SUPERINTEND- 
ENT: 22 years’ experience in all phases of busi- 
ness; heavy experience in manufacturing, proc- 
essing, packaging. Proven record of results. 
Stable, responsible. Age 42; excellent health, 
Anxious to associate with alert, aggressive con- 
cern. W-337, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IL. 


HELP WANTED 


MERCHANDISING MANAGER 


Midwest meat packer man to 
Sales Promotion and Merchandising Manager. Food 
experience preferred but not essential. Must 
background, Write, giving ex- 
and other information 
NATIONAL PROVI- 
Chicago 10, Ill. 








needs serve as 


successful 
perience, expected salary, 
of interest. W-331, THE 
SIONER, 15 W. Huron St., 





SALESMAN: Food additive, and cure 
We are desirous of adding a salesman 
to work closely with the executives of this com- 
pany in sales. We will be in rooms 860-861 at 
the AMI Chicago. Call or write 
for interview. Kadison-Schoemaker Laboratories, 
703 W. Root St., Chicago, Il. 


seasoning, 
salesman. 


convention in 





SAUSAGE MAKER WANTED 
Familiar with army and institutional manufac- 
turing. Midwest area. Must be _ experienced. 
State salary wanted and experience in first reply. 
W-332, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IN. 


SEASONING SALESMAN: To cover the territory 
of Chicago, part of Illinois, Indiana and Mich- 
igan. Excellent arrangement for the right party. 
Experience not necessary. Will train if qualified. 
Prefer one with sausage making background. 
MEAT INDUSTRY SUPPLIERS, INC., NORTH- 
FIELD, ILLINOIS. 





THE 


SALES MANAGER 


Old established meat packing firm in midd ; 
requires sales manager. Must have proven ability” 
managing route salesmen selling chains and 
permarkets, Give full particulars, qualificati 
references, education, past employments, 

family status, salary expected. Position 

excellent future potentialities. Our emp) 
are acquainted with this ad. Answers cons 
confidential. W-321, THE NATIONAL P 

SIONER, 15 W. Huron 8t., Chicago 10, Il. 


ated 





CANNING PLANT SUPERINTENDENT 


Man fully qualified to supervise and insure qui 
and lower cost in small meat canning 

ment inspected establishment in city on the 
ern seaboard, Should have familiarity with 
curing procedures and of high speed canning 
chinery operations, W-322, THE NATIONAL F 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANT SUPERINTENDENT: For modern, 
gressive beef packer located in midwestern 
ropolitan area. This man _ should have 
rounded experience in all phases of plant 
erations and capable of handling labor prob 
cost controls and operating procedures. All 
Plies strictly confidential. Salary open. W 
THE NATIONAL PROVISIONER, 15 W. Hun 
St., Chicago 10, IN. : 


ASSISTANT SUPERINTENDENT: Experienced 
canning, curing and smoking. Good opperti ’ 
With leading independent New York process 
Write to Box W-312, THE NATIONAL 
Me agp 527 Madison Ave., New York 
Nn. . 


ENGINEER WANTED: For a small plant | 
middlewest. Young graduate engineer for 
packinghouse, engineering, maintenance and ¢ 
struction. Excellent opportunity for advancer 
W-316, THE NATIONAL PROVISIONER, 15 
Huron St., Chicago 10, Ill. 














BEEF MAN 
Wanted for plant in midwest area. 
portunity for man experienced in sales and 
ations, W- 325, THE NATIONAL PROVISIO! 
15 W. Huron St., Chicago 10, Ill. 
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